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* 
EV V BOOKE 
COOKERIE. 


Wherein is ſer forth a moſt per- 
5 direction to furniſh an extraor- 


dinary, or ordinary feaſt, eitlier in 
Summer or Winter. 


Alſo a Bill of Fare for Fiſh-dayes, Fa- 


ſting daies, Ember · weekes, or Lent, 


od likewiſe the moſt commendable 
hion of Dreſsing, or Sowcing , either 
Fleſh, Fiſh, or Fowle: for making of 
Gellies, and other Made - diſhes tot ſeruice, 
to beautiſie either Noblemans or 
Gentlemans Table. 


| Together with the beſt and neweſt Art 
of (ring and Sew ing. 


Il ſee forth according to thenow new 
Engliſh aud French faſhion: 
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By IQHN MyvgRELL, 
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and well accompliſhed 


Gentlewoman Miu Martha 


Hayes Daughter to the honora- 
ble S* Thomas Hayes Knight, late 


Lord Major of the City of 
London:) health and hap- 
pineſſe. 


N 5,F this Name and Na- 
F. ture (worthy Gentle- 
2 4 woman, )many ſmal 
Boo le and Pampblets 
haue heretofore beene publiſh- 
ed; the moſt of which neuer- 
cheleſſe haue inſtructed ra- 
ther how to marre then make 
good Meate : but this (in 
ns \ 2 credit 


The Epiſtle Dedicatorie. 
credit of my knowledge, and 
ſtrict obſeruation in Trauell) is 
experimentally ſuch as it pre- 
tends to bee in the Title Page 
thereof. Whereof I can ſay but 
this, and this it will performe for 
the ſayer, That it giues each 
Meat his right for the manner of 
dreſſing; Hach diſh his due, for 
the order of ſeruing; and both, 
good proofe af my deſire to 
pleaſe and profit in the publi- 
ſhing. So, referring it to your 
worthy peruſall, and my ſelfe to 
your fauourable opinion, I euer 
remaine. 

Londen, Yours, no leſſe humbly 


Inly,20 then truly deuored, 
1630. 
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Cockcrie. 


e reaſon of the generäll ig» 
nozance of moſf men in this 
[ [OS peactiſe of Catering, 4 haue 
LU ſet downs here a perfect di- 
— rt how to ſet fozth an 
erfraozdinary Dyet fo2 the Dummer ſeas 
ſon, when theſe things mentioned may 
eaſily be had. It ſtrueth alſo foz a Direc⸗ 
tion foza Bill of fare: and alſo foz a per- 
fect direction fo2 the ſeruing of dinner oz⸗ 
derly, twenty Dilhes to your firſt Melle, 
and as many to the ſecond Courſe to the 
ſame Deſſe, and ten fo the third Courſe 3 
ſo that in all vou haue fifty diſhes to pour 
Neſſe. Fo2 the booꝛds end von may leauo 
oat ſome of the coſtlieſt diſhes: if you haus 


ten oz twelne foz the bovzds end it is ſaffi- 
cient. If pou cannot come by all theſe 
things named, then you may place ſome 
other thing at your diſcrefion in the place, 
ſo that it be not groſſe meate, fo2 groſſs 
meatediſgraceth the Feaſt. | 
| A. Alſe, 
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Alſo,another Direction foz another ſer⸗ 
nice fo2 the Winter ſeaſon, of twenty Di⸗ 
thes fo the firſt Pelle, and as many to the 
ſecond Courſe to the ſame Meſſe : ſo that 
in al there be fozty Dithes to the Melle, al⸗ 
though it be contrary to the other ſernice 
ofthe Summer ſeaſon. And you may take 
oftheſe meates halfe ſo many fotheboozds 
end, and it will bee ſafficient both fo2 the 
firſt and the ſecond: but if your perſons be 
of equall dignitie, then ſerue your firſt 
Melle, and the boozds end, all as one alike 
equally, 

A third Direction foz a common oꝛdinar ꝝ 
Deruice of ten oz twelue diſhes to a Pelle, 
to your firſt Peſle, and as many to the ſe⸗ 
cond Courſe to the ſame Melle, ſo that in 
all there will bee twenty diſhes fo your 
Meſſe:but to your boozds end ſire oz eight, 
accoꝛding as your boozd will hold. If anp 
oftheſe meates named be wanting, then 
you map place ſome other that you haue 
ready at hand. 

Theſe Directions ſerue both foz a Will 
of fare, and to ſerue ont your meat in good 
ozder:it is alſo a direction to young pzactis 
_ which vnderſtand not theſe buſt» 
nexes-» 
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A Bill of ſeruice for an extraordinary 
Feaſt for Summer ſeaſon, 50. 


diſhes to a Meſſe. 


G;and Sallef, 
A boyld Capon- 
A boyld Pike. | 
A dich ol boyld Pea-chickens,oz Pars 
triges, oz young Turky:chicks, 
A boyld Bꝛeame. 
A diſh of young Wilvd-ducks. 
A dich of boyld Quailes. 
A Flozentineof Pufpaſte. 
A fozc'd boild meat. 
11 A Lombar Pye. 
12 A Swan. 
13 AFawneo2 Kid, with a pudding in 
his belly, 02 foz want ofa Fawne pou 
may take a Pigge and fley it. 
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I4 A Paſty of Ueniſon, 
15 A Buftard. 

16 A Chicken Pye, 

17 APheſant oz Powtfes. 
18 APotatoPye, 

19 A Couple of Caponets. 
20 fl ſet Cuſtard, 


The 
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The ſecond Courſe. 


Muarfer of a Kid. 

A bopld Carpe. 
A Heron o2 Bitter. 
A Congers head bzoyled,oz Trottts, 
A Partichoake 


D pie. 

A diſh of Ruffs gz Sed wits. 

Acold bad meafe. 

A ſowſt pigge. 
bh] A Gull. 
40 Acoldbak'd meat. 
11 A ſoboſt pike, Bzeame,oz Carp- 
22 J dich ot partriges. 
13 An Dzengado pye. 
L — A diſh of Auailes. 
15 Acoldbak'd meat. 
16 Afrceth Salmon, pearch oz Mullet. 
17 ANuodling Tart, Cherry, oꝛ Gooſe: 

bery Tare. 

18 Adzyed Peates⸗tongue. 
19 QA ole of Sturgeon. 
20 Alacket Tart ofpufpaſte, 


3 Adiſh ofLobffars. 
» A dich ol Anchones. 
10 f diſh of pickled Dylters. 


Another direction for a Bill of fare for 
Winter ſeaſon, and alſo ſerueth to ſer 


A dich ol Martichoakes. 
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The third Courſe for the ſame 


Meſſe. 
A Dich ol 2 
A Dich or p 
A dich — . be dainfy: 
A dich ol Dotrels. | 


A dich of buttered Crabs, 
A dich of P;awnes. 


forth your meat in order. 


Shield oz Collar of Bgawne. 
A Sattef. 
A boyled Capon. 
A bopled Gurnet. 
A boyld Mallard. 
A fozft boyld meafe, 
A roafted Neats-ongne with a pud⸗ 
ding in it. 


Apade dich of pufpaſte. 
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; » A Shoulder of Putten with lines] 
and Capers. 
10 A Chineof Bete. 
21 AdiſhofChewetsof Ueale. 
AZ A Swan oz Ooole. 
3 23 AnDline-Pie. 
14 APigge. 
| xs ALoyne of Neale 03.8 Leggeof Put-[7 
| — 
ö 6 A Larkeoz a Dparrow-pye. 
7 A Turkey- 
18 A Paltie of Ueniſen, 
19 ACrpon. 
20 A Cuttard. 


The ſecend Courſe for the 
ſame Meſſe. 


PoungLambeo2 Kid. 
A couple of Kabbets. 
A Kickſhaw fryde 62 bak d. 
A roaſted Pallard. 
A bzace of Partriges: 
A bz&e of Woodcockes, 
A couple of Teales, 
A cold bak d meafe, 
o Adich ok Plouers. 


Free 


- 
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1 Adiſhof dnites. 
neg : A cold bak d meate. 
3 A dich ofLarkes. 
4 A Quince oz Warden-Pye. 
5 Adzive Neates-tongue. | k 
6 An Dylter-Pye., 
7 Adiſhof Puffes. 
Is A JoleofSturgion. 
nf, #9 Alaid Tart of Pufpaſts and ſucket. 
o Adiſhofpickled Dylers. ; 


The firſt Courſe for a ſmall common 
Seruice of Meate, to direct them which 
are vnperfect, to _ them to 
further knowledge of 
greater Seruice. 


A Boyld Capon oa Chicken. 
A Legge of Lambe farc'd of the 
French faſhion, oz neats⸗tongus. 

2 Aboyld Pallardoz Kabbet. 

+ Adith of boild Dlines of Neale, oz Col- 

lops and Egges. 

5 Apteceofroalt Weefe. - 

5 A dich of Chewetsof Ueale,o2Putton- 
pyes, ifit be Winter, but il it bee 
ſummer an Þline-pre. 3 

7 * 
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7 Alegge of Puttonvoalfed whole, % 
? Loyneof Ueale,o2 both. 
| 8 Apigge. 35 4 OE 
| 9 ASwin,Goaſe,o2 Turkey. 
zo Apalty of Aeniſon, 02 fozequarter « 
' Putton, 0za fat rumpeofBeefe, 
11 A Capon, pheſant, 82 Yearne. 
75 A Culkary, 


| A fecond Courſe to the ſame 
/ dyet. 


Duarter of Lambe. 
A couple of Rabbets. 
A Pallard, Teale,oz Migin. 
A bzace of partriges oz Woodcocks. 
A Chicken oz pigeon-pte- 
A dich ol ploners oz @nites, 
A couple of Chickens, 
A Warden ozNuince-pye; 
A ſowlt pig ez Capon. 
o A Chetrieoz a Gooſeberrie Tart, 02 a 
Quarter ⸗ Cart of pippins. 
21 Adiſhof ſome kinde of ſowlt-Kſh, 
82 Lobſtars oz pickled Oyſters, 
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\ Table of Direction for a Bil of 


fare for filh-daies, & Faſting · daies, 
Ember · weekes, or Lent. 


The firſt Courſe for the fame dyet. 


Dich ol Batter. 
2 Buttered Egges. 
SDfew'd Opſters. 
A boyled Rochet oz Gurnet. 
A boyld @allet of Bearbes, oz of Cars 
rets. 
A bopld pike. 
Buttered Loaues. 
Cheuets ot Lingo: Sfockfiſh. 
10 Another allet. 
1 Stew'd Tronts oz melts. 
2 A dich of butterd ſtockfiſh- 
12 Salt Cele, oz white-herring. 
44 A Joleof King. 
5 A Skitrek-pye. 
6 Butterd Flounders oz plaice. 
17 An Eele oz Carpe-pye. 
$ Yaddocke, Frech⸗Cod, oꝛ Whiting. 
4% Salt Salmen. 
© A Cuſtard. 


E 
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8 
The ſecond Courſe for this dyet. 8 


A Bold Carpe. 

Spitchcockes of Eeles. 

Fride Sfookfiſh. 

Bopld Eeles. 

Bakte Puffes, 

A roaſted Cele. 

Buffered Parſnips. 

Fride Oyſters. ; 
Blaneht Manchet in a Fryingpan, 
x0 Afride Rochef, 

x1 An Dylterepys- 

12 Fride Smelts. 

x3 A Pippin⸗ppe. 

14 Fride Flounders. 

15 Butterd Crabs. 

16 Fride Skirrets, 
17 A Tart of Dpinage oz of Carrets. 
a3 Conger. 

19 Lobſfaroz Pzawnes, 

20 Pickled Dyfters. 


If your Meile be halte ſo much fo2 the | 
booꝛds end, it will be enough both foz the 
firſt and ſecond courſe. 


neee se 
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To boyle a Capon Larded with 


Lemmons, on the French 
faſhion, 


TE, Cald your Capon,and take a 
88 uttle duſty Datmeale to 
£ make it boyle white. Then 
Ve take two 02 thzee ladlefuls of 
20; MPutton bzoth , a fagot of 
ſwet Yearbes, twa oꝛ thee Dates, cut in 
long peeces a fe v parboyld Currans, a lit⸗ 
tle whole Pepper, a pece of whole Pace, 
and one Natmeg, TDhicken it with Als 
monds. Seaſon if with Aeriayce, Sugar, 
and alittle ſwet Butter. Then take vp 
your Capon, and larde it very fhicke with 
a pꝛeſerued Lemmon. Then las vout 
Capon in a deps Meat⸗dich fo2 boyled 
meates, aud powꝛe the bꝛoth vyon it. Gar⸗ 
niſh pour diſh with Ducke!3 and pꝛeſerued 
e Barberries. 

e To fow:c1P:gy2 
Tald a large Pigge, cut oc his head 
ind dit hin in thenddoeſt, and take 
35 ont 
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out his bones, and wat him in two 6 
thie warme waters Then collar him 
vp:ike Bzaw-e and ſow the collars in ay 
fairrco'h. Then boyle them very tender Þ 
in the faire water, then take them vp and 
thzyiv them in faire water and (alt vntill 
they be cold, foꝛ that vill make the ckinne 
mhite Then tatea Baitle of the ſame 
Water, that t e Bigge was bopled in, and 
a 1. ottle of white Kine, a rate ct Ginger 
llieed, a couple of Nutmegs quartered, a 
IpodHefull of whole Depper fite oz firs 
204F-:eaues : ſethe all this together,! 
when it is cold put your j3igge into the 

{9.icc-dznke. ſo you may kepe it halfe a 
dale, bat ſpend the head, | 


To ſowce Oy ſters. q 

Jake out tve meat ofthe greateſt Oy⸗ 
A fte:s: ſaue the liquonr that commeth 
from t en, and ſtraine it into an carthen 
Mipkin: put into it halle a pinte of white 
Mine, and halte a pinte of Mhite⸗Mine 
Uinegar: put in ſome whole Pepper, and 
fliccd Singer. Boyle all theſe together 
with two oz the Cloaues, when it hath 
bopled a little, put in pour Oyſters, and let 
them bople tiro 02 thzœ walmes , but not 
ted 
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foo much. Zhen take them vp, and let the 
ſirrup ſtand vntill it be cold: then put in 
your Dyſters, and ſo yon may kœpe them 
all the peare. 


To fowcea Pike, Carpe, or 
Breame. 


Raw pour Fiſh, but ſcale it nof : ſane 

the KLiuer and the refuſe of it, Cit the 
ſaid refuſe, and waſh if Then take a pot- 
tle of faire water, anda quart of whites 
Wine, and a Faggot ofſweet hearbes : ſq 
ſoon as you ſ pour Mine boyte,thzow in 
pour Fiſh with the ſcales on, and when 


vou (& peur Filh bople, p wie ina little 


Uinegar, and it will make pour Fich criſp, 


Then tali vp pour Fiſh, and put it in a 
Trap. Then put into the liquour ſome 


whole pepper, a little whole Ginger, end 


when it is bopled together well with a 


little Salt, and cold put in pear F ich into 
an earthen panne: when pou ſerue it in, 
ſerue Gelly in Dawcers. with a litile fine 


Singer about the Sawcers ſides, and 
4 Fennell on your Fiſh, 


B2 To 
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To boyle Flounders or Gudgeons on the 
French faſhion, 


Dple a pinte of white-WUine, and a 
Yyinte of faire Mater, a few ſwetf ſi 
Pearbs, tops of Time, (wet Mary 
itz em, winter @avozie,tops of Roſemary, 
a pete of whole Mate, a little Parſly 
ſ\mail ; when all is bopled well fogeth 
put in pour Fiſh. and ſcum it well. Th 
put in alittle cruſt of Panchet, a quarter 
of a pound of ſweet Butter. Seaſon it] 
with Pepper, and Ueriuyce, and ſo ſerue] 
in. 


q 


To boyle a Gurnet on the French 
faſhion. 


Raw pour Gurnet. 4 wach it cleane, 
boyle it in water and ſalt, with a fa⸗ 

got of ſweet Hearbs: then take it vp, and 
pow2e vpon it Ueriupce, Nutmeg, Butter, 
and Pepper: thicken it with the polkes of 
two new lavd Cgges. All this being! 
pow2ed vpon your Fiſh, garniſh ycur diſh 
with pꝛeſerued Barberries, 92 a fliced | 
Ozaͤnge. N ? 
a 


— 
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hel To boyle a Legge of Mutton on the 
French faſhion, 

Ut out all the meate xt the But end, 

leaning the bone ſtill in. Minceit 
ſmall wikh Beefe Suit and Marrow. 
Then take ſweet Creame, volkes of Egs, 
a few Raiſins of the Sunne two oz th:& 
Dates minced, a little grated Bꝛead Dea- 
ſon it with Pepper, Salt, and Putmegoe: 
then wozke it iffe, like a Pudding, and 
cram it in againe. Then ſtue it in a Mot 
with a Parrowbone, and a knuckle ef 
Ueale : ſerne the Legge by it ſelfe, and 
your knuckle in ffned both , and your 
Darrow-bones vpon Bꝛups, with Car- 
rets, and Pepper. 


To haſh a Legge of Mutton os the 
French faſhion, 
Arboile your Legge, and fake it vp and 
pare off ſome thin ſlices, and p2ick voir 
Legge thzongh, and let out the grauie on 
the Rices : then bzaiſe ſweet Hearbs with 
the backe of a Ladle, and put ina pœce ct 
- (wet Butter: Deaſan it with Uerinyce, c 
d Pepper:and when your Mutton is bopled, 
polwze it on it, and ſerue it ſo to the Table. 
B3 10 


- 
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To roaſt a Legge of Mutton, on the 
French Faſluon. 


Ire all the skinne as thin as pou can: 
Lard it with ſweete Lard, and fticke 
about it a deuzen Clones t: when it is halfe 
roaſt ed, cut off thzee oz fonre thin peeces, 


. 
53 


t mit ſe i ſmall with a few ſweet hearbs, 
anbalittle beaten Ginger: put in a ladle⸗ 


full of . laret⸗wine, a piece of ſweet But⸗ 


ter v 002 th ſpoonfuls of veriupce, a lit⸗ 


tle Depper, a i. w parboild Capers : when 
ali thts 1s boyled together, chop the yolke 
of an hard Egge into it. T hen dꝛidge pour 
Legge; and ferue it vpon ſawce. 


To roaſt a Neates tongue, on tlie 
French faſlnon. 
Hop ſmeœt hearbes fine, with a pece 
a raw Apple, ſeaſon it with Pep⸗ 
per, Ginger, and the polke ef a new laid 
Egge chopt ſmali to mingle amongſt it: 


then ſt ue it well with that farcing, and 


ſo roaſt it. The ſawce fo: it is Ane, 
utter, and the iupte of a Lemmon, and a 
little Pudmegge. Let the tongue vein | 
the lawce when it geeth to the Table. 
Oaͤrnich 
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Garniſh peur Diſh as you thinke fitteſt, 
22 as vou are inrnifht. 


To boyle Pigeons with Rice, on che 


1; French failiion i 
ke | It them fo bople, and put info their L 
fe L bellies ſweet Dearbs. viz, Parſler,fevs 


8, 
8, 
e⸗ 
fs 
t; 
n 
ic 
IT 


af porting Time: aud then put them into a 
Pipkin, With as much Mutton both as 
will couer them, a pæce of hole ace, a 
ittie whole Pepper: borle all theſe to⸗ 
gether until rour Viacons bre tender. 
Then take them off the fire, and ſcum off 
the fat cleane from the bꝛoth, with a 
ſpoone, foz ctherwiſe it will make it fg 
taſte ranke. Put in a peece of feet But⸗ 
ter: ſeaſon it with Uermce, Autmegge, 
and a liitle Sugar: thicken it with RKyce 
bopled in ſweet Creame- Carnich your 
e Dich with pzeſerved Birberies ant Skir⸗ 
ret roots, beuig boplo with UVerinyce and 
Butter. 


d To boyle a Rabbet with Herbe on 
4 5 the French fiſhion. 

a It pour Ribbet foꝛ the bop ing. and 
1 ſ&@the it with a little Hatton bꝛoth, 
| whit Mine and a pace of whole Pace: 
B 4 then 


þ 
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then take Lettuce, Spinage, Parſlen 
Minter Sauozp, ſweet Parioram: a 
theſe being pickt, and wacht cleane, bꝛuiſ 
them with the backe of a Lavle (ſoz tl 
bauiſing of the hearbs will make the bzo 
loeke very pleaſantly grene. ) T hicke 
it with a cruſt of menchet, being fteepe! 
in ſeme of the bꝛoth, and a little ſweet 
Butter therein. Scaſen it with Ucriupce 
and Pepper, and ſerie it to the Table vp 
en Sippits. Cainiſh pour diſh with Bear 
ver ies 


To boy le Chickens in white 
| broth, 

| Kuſſe yeur Chickens fit fo boy le, as 

| was bcſrze ſht bed in the Kabbefs, 

tut two o th Dates in ſmall pecces ;} 

take a pace cf whole Pace: thicken peur 

bzoth with 4imends : Seaſen it with! 

Vetiupte, and a little Pepper. Garniſh 

peur diſh üdes with lucct Bucket and 

Sugar, aſter ycu haue ſcaſoned y eur bꝛoth. 

In like ſoꝛt cu map voile a Capon, but 

| then reu muſt put Perrow info ptur 

| TWhite. bzsih. If peu dilike Putton⸗ 

0 bzoth, then be ple it by it ſelſe in faire was 

0 {er till it turne as white as a Curd. Lot 

' ite 


+- 
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che French men follow the other wap, aun 
it is the better, 


2 fl To boyle a Teale or Wigion on the 
20 French fa ſhion. 


ke Arbople either of theſe Fewles, and 
pet tbzew them in a Pale ot faire water 
ved (fo: that faketh away the ranckneſſe of the 
cel fleſh.) Zhen reaft them halſe, and take 
vp] them off the fire, and put ſweet Yearbs in 
ard thc bellies of them: lace them downe the 
bꝛeſt, and ſticke them with two oz thzee 
whole Clonce 10 the bart with peur knife 
in euery cue them ſo man Then put 
them in pkm. wich rws oz thze Ladle- 
asl fouls of ſtieng Putten⸗becth, a pete of 
„ Whole & :£c, two 07 than Little Onions 
mint (mall. hben it with a toaſt cf 
ur Jouſhold bꝛcad:put in a pte H HVat But⸗ 
ter as bigge as a & alnaut: Seaſon it with 
h Pepper and Certupte. 


To ſmooie an old Concy, Ducke, 
or Mallard cn the French 
teſhion. 
Atboyle any of theſe and galſe roaſt ik, 
lanch them dene the bieack with 
teur kniſe, and ſicte tlem With tws 0 
the 
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ty: Clones, c hen put them into a pips 
Kin with halfe a pound of ſweet Butter, a 
littie white⸗ ine, Ueriuyce, a peece of 
whoie Pace alittle beaten Ginger and 
Pepper. Then mince two Inpons very 
ſmall with a peecc of an Apple ſo let them 
bople leiſucely. cloſe covered, the ſpace of 
two houres, turning them now and then, 
Serue them in vpon Dippets, 


Another way to hoyle Chickens, or 
Pigeons, with CGovcberrics 
or Grapes, 


Ople them with Buffon-bzoth, and 

u bite Mine a peece of whole Pace, 
put into the bellies of them ſrt Hearbs: 
when th-p be tender, thicken it with a 
per ce ol S anchet aud two hard egg polkes 
trained with ſeme of the ſame bzoth, Then 
put ſome of the ſame bzoth into a boild⸗ 
meat dich, with Uertayce, Butter, and 
Sugar, and ſo boyle pour Gzapes oz 
Gooſeterries1m the dith cloſe couered, till 
they be tender and powꝛe it on the bzeft of 
yeur diſh. 


To 
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„a] To boyle a Chine of Mutton or Veale, 

of in ſharpe broth, on the French 

nd {aſhion, 

rp *Dver pour meate with faire water 
m Nanda little Mhite Mine, a pece of 
hole Mace a Nutmeg quartered,a hand⸗ 
ill of Bearbes cleave pickt, and bzuiſed 
vith the backe of a Ladle, poung Lettice, 
dpinage, Parſley, taps of young Tims 
phen all is borled well together, thicken 
t with a craft of Þanchet, and the polke 
f a hard Egge, ſtœed in ſome cf the ſame 
oth. and dꝛab it thꝛeugh a Dtrainer,and 
hicken pour bꝛoth with it. Deafon it with 
alittle Clerinapce and Pepper, 


To boyl Lu kes or Spar- 
IQOW-2S8, 

uſe them fit fo boile, and put then 
into a Pipkin, with a Ladlecult of 
Mutten⸗bzoth, a peece of whole Mace. a 
quarter of a Nuimegge, a fagot of iweet 
Bearbs, and a little poung Parfley pickt 
cleane and ſhozt : put pour Parſlep looſe 
into pour bꝛoth: ſeaſon if with Ucriupce, 
Pepper and Sugar Thicken it with the 
telkes of two ne w laid Cgges hard, and a 

perce 
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peece of Manchet, ffrained with ſome 
the ſame b2oth. till they be tender. Ge 
niſh your dich as pou will, 


CP AS RN NN N 


Baked-meates. 


| 


A made diſh of Coney Lyners, 


5 3jArboyle thꝛee oz foure 
18 55 them, and then chop ther 
95 BY fine with ſweet Bearbe 


AR the polkes of two hard Ta: 
5 Heaſon it with Dinamor 


Ginger. and Nutmeg, and Pepper: put i 
a few parboyld Currans, and a little me 
ted Eutter, and ſo make it vp into little pi 
ties, frye them in a Frpingpan, ſhane 93 
Sugar, and ſetue them to the booꝛd. 


— — 


| A made diſ of a Swret-bread, 
| Ople, o2 roaff »gur Swert⸗bꝛead, ani 
| put info it a few garboyld Currans . 
| à minſt Date, the yclke» of two new lapd ; 


1 


Egges, a peece of Sanchet grated fine | 
Deaſen 
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e Seafon it with a little Pepper, Dalt, aut⸗ 
*meg, and Sugar, wzing in th: inyte of an 
Oꝛange oꝛ Lemmon, and put it bet c ene 
two ſhets of Puf-paſte, oz any other good 

\apaſte:and either bake it, oz fry it, whether 
you pleaſe. 


A made difh of Sheepes tongues. 

Dvle them tender, and ſlice them in 
thin flices: then ſeaſon them with ©i- 
namon, Ginger, anda little Bepper, and 
put them info a Coffin of fine Paſte. with 
_"Ffwet Futter, and a few fweet Pearves 
"Ichopt fine. Bake them in an Duen. hen 
take a little Nutmeg, Uinegor. Butter, 
> Sugar, the polke of anew lay» Cage, one 
"2 ſpoon ful of Sacke. and the iuyce ofa Lemos 
mon:boyle all theſe together on a chafiag- 
dich ofcoales, and put it ints your Pye; 
1 well together, aus ſerue it to the 
” e. 


A Florentine of a Cony, the wing of a 
Capon, or the Kidney of Veale. 

Ince any of theſe with [weer 
hearbs, parboyld Currans, a Date 
02 two minſt ſmall, a pace of a pꝛeſer⸗ 


ned Ozange oz Lemmon, minſt as mm 
a 
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as pour Date. Seaſon it with Gingerpun 
Sinamon, Nufmeg,and Dugar: then takt 
the polkes of two New lapd Egges, ©* 
ſpoonefull of ſwert Creame, a pæce of g?>* 
ſho:t Cake grated, and marrow cut it 
ſhoꝛt peces. Bake this in a diſh be 
twene two leaues of puf-paſte, put a lit 
tle Noſe⸗water to it befoze pou cloſe pom 

paſt. When it is baked, ſhauc on Sugar - 


A Fridayes Pye, without either Flefa 

or Fiſh. | 

V Fach græne Beetes cleane, pickef 
out the middle ſtring, and chop" 

them ſmall with two oz thzee well relicht pe 
ripe Apples. Beaſon it with Pepper, Halt, Pe 
and Ginger: then take a good handfall ol el 
Raiſins ol the Sunne and put them all in f 
a Coffin ef fine Daite, with a peece oke 
ſw&te Eutter, and ſa vake it: but befoze N! 
pou ſetue it in, cut᷑ it vp, and wꝛing in the 
inite oł an Oꝛange and Sugar, 


A Clhewer af Stockfiſh. | 
| Bore watered Stockfith, and make |} 

D it fit to be eaten: when it is cold take 
\ the whiteſt of the ſi h and minſe it mall: 
| pat in parbaild Currans, Raſt is of the 
Dunne 


1 
1 
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gerpunne. Seaſon if with Nutmeg, Pep⸗ 
takget, Dalt, and a pecce of ſweet Butter. 
s, Bike it, but befoze you ſerneit in, cut if 
of $p,and wꝛing in the inyce of an Ozange. 
k it 
be A Quarrer-Tart of Pippins. 
lie N Uarter them and lay them betwene 
out t Wo ſheetes of Paſte : put in a pœce 
gar. t whole Sinamon , two oz the bzuiſed 
Tloues, a little ſliced Ginger, Ozengado, 
2 onely the vellow outſide of the Oꝛange, 
bit of ſweet Butter ab. ut the bigneſſe 
ckelt an Egge good toze of Duzar 2: ſpꝛinc⸗ 
hope on a little Roſe⸗water Then cloſe 
our < art, and bake it: Ice it befoze it 
it. Roe to the boozd, ſerue it hot This Tart 
of Fer: may make of any puf-paſte. oz ſhozt 
in Pale that will not hold the rapfing. If vou 
of bake in any of theſe kindes of paſtes, then 
ze lrou muſt firſt bocle peur Pippins in 
eClarret⸗wine and Sugar oz elſe pour dps 
Iples will be hard when pour C rutt wilt be 
burnt and dzyed awap. Ucſives, the wine 
giueth them a pleaſant Colour, and a good 
e tate alſo. -bough you bople pcur Pip- 
pins tender, take hed you bzeake not the 
quarters but bake them whole, 


_— 
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A Gooſcberry Tarr. 

Icke the ſtalkes of your Gooſeberrie 
and the pips in the tops: put them it 
good Naſte, with a little greene Ginge 
ſliced in ſlices: caſt on good ſtoze of Ou 
gar and Roſe⸗water, and fn cloſe them. 


A Cherry Pve, 

Raiſe a pound of Cherries and (fam 
them, and vople the ſirrup with t 
gar. $4213 © irs dt: tones out of tw. 
pound: bake them in a ſet Coffin: Ace 
them, and lerue them hot in to the booꝛd. 


To mike an Oyſter Pye, 

Aue the liquour of your largeſt Dp 

ſters, ſeaſon them with Pepper an 
Ginger, and put them info a Coffin: pat 
in a minſt Dayon, a few Lurrans, anda 
geod piece of Batter. Then pow2e in 
pour ſirrup and cloſe if. Ahen it is bakt 
cut vp the Pye, and pu; ina ſpaonfall ol 
Uinegar and melted Batter: ch 1k2 it we 
together and ſet it againe inta che :Daend 
little whtle:then take it ont and ſecue it in 


| 
| 


| 
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A made diſh of Muſckels and Cockles. 
Arboyle them and take out the meaf, 
| and wach them very cleane in the was 
ter they were bopled in, and a little white- 
wine: mince them (mall with two oz the 
yolkes of new-layd Egges. Seaſon if 
with Pepper, Halt, and a little Nutmeg : 
then wzing in the inpce of an D2ange,and 
put them betweæne ſheets of Pale, 
| — it, Ace it, and vle it;you may alſo fry 


To bake Neat es tongues to be 
ä eaten hot. 

Oyle it tender, and pill off the skin, 

take the fleſh out at the butt⸗ end: 
minſe it \mall with Dre-ſuet, and Bars 
row. Deaſon it with Pepper, Salt, Qut⸗ 
meg, parboild Currans , and a minced 
Date cut in pe ces. Taue the yotkes of 
two newlaid Egges, aud a ſpoonefall of 
ſwet Creame, wozke all together with a 
filner ſpoone in a Diſh, with a little pow⸗ 
der of adzyed Dzange-pill : (pzinckie a 
little Ueriuyce oner it, and caſt on (ome 
Dugar. Then thzult it in againe as hard 
as you ea cram * it on a 9 
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in the Ouen: baſte it with ſweet Butter, 
that it may not bake d2y on the outfide : 
when it is to be eaten ſawce it with Uine- 
gar and Butter, Nutmeg, Dugar and the 
inyceof an Dzange. 


A delicate Chewet. 

Arbople a perce ot a LegofUeale, and 

being cold, mince it with Beefe-ſuet, 
and Marrow, ande Apple, oz a couple ol 
Wardens : when yon haue mint it fine, 
put a few parboyled Cnrrans, ſire Dates 
minſt, apece ot pꝛeſerued Oꝛzange⸗ pill 
minſt, Marrow cut᷑ in little ſquare pieces: 
Seaſen all this with Pepper, Salt, Nut- 
meg, and a little Sugar : then put it into 
peur Coffins, and ſo bake it. Befoze vou 
cloſe your Pye, ſpzinkle on alittle Roſe- 
wafer, and when they are baked ſhane on 
a little Sugar, and ſo ſerue it to the Ta⸗ 
ble. 


To make an Vmble pye, or for want of 
V mbles to doe it with a Lambes 
head and Purtenance. 
Ople pour meat reafonable fender, 
VW tanke the fleſh from the bone, and mince 
it (mall with B&fe-ſuet and * 
it 
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with the Liner, Lights, and Part, a few 


ſwieet Hearbes and Currans. Seaſon it 
with Pepper, Salt, and Nutmeg : bake it 
in a Coffin raiſed like an Umblepye, and 
it will eate ſo like vnto Umbles⸗ as that 
you ſhall hardly by taſte diſcerne it from 
right Umbles. 


To bake a Calues Chaldron. 
Arboyle it, and coole if, and picke ouf 
the Kernels, and cut it in ſmall peces: 

then ſeaſon it with Pepper, Salt, + Nut- 
meg: pnt ina fewſwet Bearbschopt, a 
pete of wert butter,ſpzinckle it with Uers 
inpce, and ſo cloſe it. When you ſerue it 
in, put to it a little ofa Cawdle,made with 
Nutmeg, Uinegar, Butter, Sugar, and 
the polkes of two newlayd Egs, a ſpoone⸗ 
full of @acke, and the inyce ol an Oꝛange. 


To bake a Carpe, 


Cald, waſh and dzaw a fapze large 
Carpe : ſeaſon if with Pepper, Dalt, 
and Hntmeg, and put it in a Coffin with - 
good ſtoꝛe of ſwert Butter: caſt on great 
Railins of the Sunne, the iupte of two 
Ozanges, put pour butter vppermoſt, to 
C2 ki pe 
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kepethereſt moift : ſpzinckleon a little 
Uinegar befozs you cloſe it, and ſo bake it. 


Tobakea Tench with a Pudding 
in her belly. 


2 Et your fiſh blood in the Taile, then 
ſcald it, and ſconre it: wathit cleane, 
and dꝛie it with acloath. Then take gra- 
ted Bread, ſweet Creame, the polkes of 
two oꝛ tha new-laid Egges, a few par⸗ 
boyld Currans, a few (wet Hearbes chopt 
fine. Deaſon it with Nutmeg and Pep- 
per, and make it into a ſtiſfe pudding, and 
put it into your Tenches belly. Seaſon 
your fith on the outſide with a little Pey⸗ 
per, Salt, and Nutmegge, and put him 

a depe Coffin with a piece of wert But⸗ 
ter, and ſo cloſe pour Pye, and bakeit. 
Chen take it out of the Ouen, and open 
it, and caſt in a pece of a pꝛeſerued O⸗ 
range minſt. Then take Uinegar, Nut- | 
meg, Butter, Sugar, and the polkeof a 
newlayd Egge, and boyle it on a Cha- 
Andich of coales, alwaies ſtirring it fo | 
kepeit from curing. Then powze it into 
your Pre, ſhogge it well together, and 
lerue it in. = 
© 
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it. | 
To bake Eeles. 
Ut your Eeles about the length of 
your finger : ſeaſon them with Peps 
per, Salt, and Ginger, and ſo put them into 
en] a Coffin, with a goed perce ofſweet But ⸗ 
ge, fer. Put into your Pye great Naiſins of 
a-j| the Sun, and an Dnyon minſt ſmall, and 
off ſocloſe it and bake it. 


pt To bake Chickens with Grapes, 


Dd 12 and ſcald your Chickens, ſeaſon 

them wel with Pepper. ſalt, and Nut- 
meg: and put them into your Bye, with 
na good pece of Butter: bake it and cut it 
- | vp, and put vpon the bzeaft of your Chic⸗ 
kens, Gzapes boild in Neriupce, Butter, 
— and Sugar, with the iuyce ol an 

zange. | 


To bake a Steake pye with a French 
pudding in the Pye, 

Eaſon your Steakes with Pepper, 

Halt, and Nutmeg: and let it ſtand in 

a tray an houre. Then take a peece of 
the leaneft of a Legge of Putton, and 
mince it im ul with Ore⸗ſuꝛt, anvafew 

W L 3 ſweet 
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ſwetYearbes, foppes of young Tune, a 
bzanch of Pennyropal, two o2 th leanes | 
of red Hage, grated Bzeav,yolkes of Egs, 
ſweete Creame, Raiſins of the Sunne, 
wwozke all together like a pudding with 
pour hand ffiffe, and rowle it round like 
bals, and put them in your Steakes in a 
derpe Coffine , with a good peece of ſweet 
Butter, ſpꝛinkle alittle Uerinyce on it, and 
bake it: then cut it vp, and rowle Sage⸗ 
leaues in Butter, and frye them, and ſticke 
them vpright in pour wals, and ſerue pour 
Pye without a couer, with the inyce sf an 
Dꝛange oꝛ Lemmon. 


To make a good Quince. Pye. 


Are them, and coare them (the beſt of 
the Quinces is next vnto the skinne, 
therefoꝛe pare it as thinne as is poſſible) 
Tuffe them with Sugar, then with as 
much other Sugar as they weigh, put 
. them with perces of ſliced ginger in a Col⸗ 
fin, ſpꝛinkle on a liitle Koſe-water be- 
foze you cloſe your Pye. Bake it, and let 
it ſtand long a ſoaking in the Duen, Ice it, | 
and ſerue it in , ; 


10 | 


» 4 To make a Pippin,pye; ? 

u th 

— T Ake their waight in Sagar, and ſticke 
ne, a whole Cloue in enery pece of them, 
ith and put in peeces ol whole Sinamon, then 
ike put in all your Sugar, with a lice oz two 
1a lel whole Ginger: ſpzinkle Roſe-water on 


them befoze vou cloſe your Pye:bake them 


5 and ſerne them in. 

N To bake a Pigge. 

ix | C Caldif,and dit it in the middeſt, ley if, 
n | and take out the Bones. Seaſon it 


with Pepper, Salt, Clones, Pace and 
Nutmeg:chop (wet hearbes fine with the 
hard polkes of two oz thzx New-layb 
Egges, and parboyld Currans. Then 
lay one halfe of your Pigge into your pys, 
and hearbs on it: then put on the other 
halfe with moꝛe Pearbes aloft vpon it, and 
a good peece of ſ wert Butter aloft vpon all. 
It is a good diſh both hot and cold. 


To bake Fallow Deere in the 
beſt manner. 


haue it firſt in his owne blood, onely 
wipe it cleane,but wach it not, bone it 
C4 and 


— 
— — _ 


, 34 The firſt Booke Fo: hh, * 


and skin it and ſeaſon it with Pepper aul it, 
Salt. Then bake it in fine Paſte after] ll 
ward, either pult⸗paſte oz hozt-paſte. [re 


To bake Red Deere, 


Ardoy le it, and pzefſe it, and let it lyel C 

all night in Red⸗ Mine, and Uinegar: 
then Larde it thicke, and ſeaſon it with] VP 
Pepper,Þalt,Cloves, Mace, Hutmeg, and 
Cinger. Bake it in a depe Coffin of Rye 
paſte, with ſtoze of Butter: let it ſoake 
woll. Leave a vent-hole in your Pye,and 
when you dzaw it ont ofthe Dnen, put in 
melted Butter, Uinegar, Nutmeg, Gin- 
| ger, anda little Sugar : ſhake it very 
ö well together, and put it into the Ouen a- 
I gaine, and let it ſtand th2e& oz foure houres 
at the leaſt, to ſoake thozowly , when your 
Onen is cold take it ont, and ſtop the hole 
with Sutter. 


To bake a wilde Boare, 


oo \. at. —— > a Bo & 


b "T Ate the buttocke ofa Bꝛatr ne, and 
| 1 the fillets : patbople it, and mince if 
fmall, and fanpe it in a Pozter fill if 
teme like paſte, all in a lumpe. Then ” 1 
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r ani it, and vie it like the Red Deere. The 
iſter _— alſo of beefe ſaꝛ a need will ſerne ve⸗ 
 [rywell, 


Tobake aSwan. 


le C Cald if, and take out the bones: then 
ar: «Iparboyle it, and ſeaſon it well with 
ith] Pepper ſalt and Ginger. Then Larde it, 
no and put it in a deepe Coffin of Rye-paſte, 
re | with oze of Putter. Let it ſoake well, 
ke 8 when you take it out of the Duen put in 
— moze utter moulten at the vent-hole. 


To bake a Turkey or a Capon. 
Dane the Turkey, but not the Capon: 
patboyle them, and ſticke clones in 
their bzeaſts: Lard them and ſeaſon them 
well with Pepper and Salt, and put them 
in a depe Coffin with the bzeaſf downe- 
ward, and ſtoze ot Butter: and when it is 
bakte,powze in moze Eutter, and when it 
is cold ſtop the vent-hols with moze butter 


To bake a Hare on the French 
faſhion; 
Arboyle two Mares, and take the fleſh 
from the bone , and mince it _ 
an 


—— — 
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and beate it ina Moꝛter into a lumpy ſubs |; 
tance: then ſawce it in Wine and Uine⸗ 
gar, as yon would doe red Deere, and ſea- 
ſon it ſo alſo. Lap all this pulp about the 
Chine ol one Pare,ſo it wilſ&me but one: 
Lard it well, and put it into a Coffin, with 
Koze of Butter, and fo bake if. Then take 
; it out of the Ouen, and put into it a little 1 
bl. melted Butter, Nutmeg, Ginger, and ue 
Sugar, and ſet it into the Ouen againe to 
_ : when it is cold ſtop the hole with 
utter. ; 


To bake a wildeGooſe, or Mallard. 
| Ar boyle them, and bzeake the bzeaſt 
| bone of a large Gooſe, oz take it quite 
out, and all theother bones alſo , but nof 
outof a Ballard. Seaſon them and lard = 
them, and pat them into depe Coffins, 
with ſfoze of Butter: when you dzaw 
them out of the Ouen, put in moze,and dog 
as befozs is ſhewed, 


To bake a Curlew or Hearne- 

| thaw. 

| Ruſſe them, and parboyle them, but 
bpon one ſive. @eaſon them with 


Pepper, Dalt and Ginger, Put them in 
derpe 


f 
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abs [ve Cofins,with ſtozeof Butter, and let 
= e heads hang out foꝛ a ſhow, 

the To bake Woodcockes, or 

ith Black-birds. 


ke T Aude parbepie and feat them with 
| Pepper and alt: your Woodcocke -. 
— nay de larded : doe as in other. 


{ | 
th To bake Larkes or Sparrowes. 


Erue them as befoze was ſhewed in the 
Meodcockes and Placke⸗ birds. 


Fritters on the Court faſhion. 


d Ake the Curds of a @acke-poſſef, the 
5 polkes of ſire new-layd Egges, and 
the whites ol two of them, fine flower, and 
make thicke batter: cut a Pomewater in 
ſmall p&ces: ſeaſon it with Nutmeg and 
alittle Pepper, put in a little ſtrong Ale, 
and warme milke : mingle all together, 
and put themintoLard, neither too hot 
no2 too cold. If pour batter ſwim it is in 


200d temper. E Lis 
; To 
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To make Pancakes ſo criſpe, that you — 
may ſet them vpright. ä 
Alte a dozen 02 a ſcoze of them in 
little frying-pan, no bigger then 
SaWcer,and then boyle them in Ward, an 
they wil looke as yellow as gold, befide ft 
tate will be very good. 


A Sallet of Rofe buds and Clone 
| Gillyflowers. 
Icke Roſe-buds, and put them info at 
earthen Pipkin , with white-Wine 
binegar and Sugar: ſo maꝝ pou bſe Cowy » 
flips,Utolets,oz Roſe-mary-flowers. 


Wor ow $F*s 


To keepe greene Cucumber all 
| the yeare. i 
(2 Cucumbers in pieces, bople 
them in {pzing-water, Þugar , and 
Dill, a walme oz two. Take them vp and 
let your pickle tand vntill it be cold. 


To keepe Broome Capers. 
Bar the greateſt and hardeſt buds of 
the B2oome in Wine Uinegar and 
Bay-ſalf, fcum it cleane ; when it is cold 
you may put in raw ones alſo, _ 
t 
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themſelues: put in a peleof Lead on the 
raw ones, fo2 all that ſwim will be blacke, 
u [and the other that are pꝛelled dowae, as 
. Jarene as any Lecke- The boyldones will 
change colour, | 


Purſlaine ſtalkes. 
Ather them at the full growth, buf 
not too old: parbeple them, and 
_—_ in white-wine Uinegar and 
ugar. 


To make Caper-rowlers of 
Ridiſh cods. 
ke them when they be hard, and not 
ouermuch open : bople them tender in 
fayze-water, boyle White wine Vinegar 
— Bayſalt together, and keepe them 


no Dive Sallets boyled. 
0 Pfrberle pinage, and chop it fine, wil 

the edges of two hard Trenchers vp⸗ 
on aboozd, oꝛ the backs of two C hoi pin⸗ 
kniues: then ſet them on a Chafindiſh 
of Coales with Butter and Utnegar. 
Seaſon if with Dinamon, Gingar, Dn- 
gar, and a few parbopld Currans. _ 

eu 
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cut hard Cggesinfo quarters to garnit 
it withall, and ſerue it vpon Sippets, © 
may pou ſerue Burrage, Bugloſſe, E 
diffe,©uckozy, Coleflowers, Sozrell, Mag 
rigold-leanes, Mater⸗creſſes, Leekes bon 
led, Onpons, Sparragus, Rocket, Alexa 
ders. Parbople them and ſeaſon them alle: 
alike : whether it be with Ople and Ui 
negar, oꝛ Butter and Winegar, Sinamon iu 

ö Ginger, Sugar and Butter: Eggeg areſſi; 
neceſſarp, oꝛ atleaſt very gcod foz all bois 


Buds of Hoppes. 

8 Eethe them with a little of the tendet 

£ talks in faire water, and put them in a 

ö diſh oner coales, with Butter, and ſo ſerue * 

them to the Table. 

—— ( 

* A Sallet of Mallowes. 
Cp off the leanes from the tender 

: ſtalkes ſauing the tops: let them lye in 
water; and ſeethe them tender, and put 
them in a diſh ouer coales, with Butter 
and Uinegar:let them ſtand a while : then 
put in grated bzead and Sugar betweene | 
euerp lap. 


A Saller 
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Of © A Sallet of Burdocke 
Enn rootes. t 


box 
5 


Mt off the outward rinde, and lay 
them in water a good honre at the 
aft:when you haue done, ſ&ethe them vn, 
ill they be fender: then ſet them on coales 
ith Butter and Uinegar, and ſo let them 
are fand a pzetty while ; then put in grated 
lead and Sugar, bet wirt enery lay, and 
ſerue them in. 


| | 
n a Jl 
| 
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To make blanche Manchet in 2 
et F in In. 
_ ry ingp 
Ake halfe a doozen Egges, halle a 
pinte of [wet Creame, a penny Pan⸗ 
chef grated , a Putmeg grated , two 
| ſpoonefuls of Roſe-water, two ounces of 
et Sugar, Wozke all ſciſfe like a Pudding: 
ny then fry it like a Tanſey in a very little 
t Frying-pan that it may be thicke : fry it 
CE bzowne and turne it out vpon a plate. Cut 
it in quarters, and ſcrne it like a Pudding: 
ſcrape on ſugar. 


Puddings. 


ae firſt Booke 


l | 


Puddings. 


1 fierced padding. 


SF Ince a Legge of Pt 
AA ton with (west Yearbs 


p * { 


— mince Dates, Curra 

Raiſins of the Dunne being Toned, alit- 
tles Dzengada cut finely , oz a pzeſer- 
ned Lemmon, alittle ©22iander-ſeevs, 
Nautmex, Ginger, and pepper: mingle all 
together with milke and Ezges raw, 
wꝛought together like Pike: wap fe 
meat in acawle 97 Patton a2 of Aeale, 
ſo pou may either boꝑle oz bake them. If 
Fou bake them,b2ate the golke of an Egge 
with Roſe-water,S1gar, and Din amon, 
And when it is almaff bakfe ,dzaw it out, 
and kick it with Dinant Koſemary. 


Pr 
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A pudding of Veale. 


Inte raw Ueale very fine, cut ſome 
Larde, like Diamonds: mince ſwet 
Pariozam, Pennpropall, Camomill, Win- 
ter-Sanozie, Nutmeg. Pepper, Ginger, 
and Salt made hot, the gut ofa fat Mut⸗ 
ton Pogge:cut it about an inch long: woꝛke 
it together with ſtoꝛr of Dinamon and Vu⸗ 
gar and Barberies, fliced 5 iggs, blancht - 
Almonds, halſe a pound of Bete ⸗ſuet, moſt 
ll finely minſt: put this into your ſhoꝛt skins: 
ſet them a boyling in a Pipkin of Claret⸗ 
wine, with large Pace, a ſliced Lemmon, 
lind Barberies in knots, oz Oꝛapes: this is 
à delicate Pudding. 


all A Fregeſcy of Egges: 


de Cat a dozen of Eages with Creams, 
Sugar, Nutmeg, Pace, Noſe⸗Water, 
And a Pome water cut ouerthwart in flices: 
, | pat them inte the Frying-pan with ſweet 
Batter, and the Apples firlt : when they 
bee almoſt enongh , take them vp, and 
cleanſe your Pan: put in\ſweet Butter, 
and make it hot : * halle the Egges 
and 
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cer, oꝛ ſuch a thing. Take it out, put it in a 
dich, put in the reſt of the Egs and Creame 
like the fozmer,and then put in pour Apples 
round abcut the batter. Then caſt on the o⸗ 
ther ſide on the top ot it, and kepe it fro bur⸗ 
ning with ſweet butter. Zhen it is fried on 
both ſides enough. wꝛing on the iupte ok an 
n and ſerue it in. 


A Cambridge Pudding, 


Garce grated bꝛead thozow a Cullinder, 

mince it with #lcwer, minſt Dates, 
Currans, Nutmen, Dinamon and Pepper, 
mink Suet nem Hille warme, fine Sugar 
and Eggs: take awvay ſome of their whites, 
wozke all together. Take halfe the Pud⸗ 
ding on the one ſide, and the ether on the o⸗ 
ther ſide, and make it round like a loafe; 
Then take Butter, and put it in the midſt 
of the Pudding, and the other halfe aloft. 
Let your liquoz bople, and thꝛow your Pud⸗ 
ding in, being tyed in a faire cloth: when it 
is boiled enough cut it in the middeſt, and ſe 
ſerue it in. 


Al 
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A Swanne or Gooſe Pudding, 

8 the blood of a Swan, oz Gooſe, 

ſ&pe fine Datmeale in Pilke, Nut- 
meg, Pepper, (wert Yearbs, minſt Suet: 
mingle all together with Roſe-wafer, Lem- 
mon pils minſt fine, Coziander⸗ſeeds, a lit⸗ 
tle quantity thereok. And this is a rule 
both foz grated bzead Pudding oꝛ any other 
Pudding that is made in a Swanne oz 
Gooſe necke. 


ALiueridgeor Hogges 
Pudding. 
Ople a Yogas Liuer well, let it be tho⸗ 
rewlp cold: then grate it like 1Bzead ; 
grate Bꝛead, take new Pilke, the fat ofa 
Hogge minſt fine, put it to the bꝛead, and 
the Liner, the moze the better, diuide it in⸗ 
to two parts. Take ffoze of dzyc hearbes, 
that are very well dzyed, mince them fine, 
put the hearbes into one part, with Nut- 
meg, Pace, Pepper, Annil-ſeeds, Roſewas 
ter, Creame, and Egs, waſh the skins, and 
then fil them vy and let them boyle enough. 


To the other ſozt put Barberies , liced 


Dates, Currans, new Pilke and Egs, 
wozke them as the other. | 
D A Chi⸗ 
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A Chivericge pudding. 
Ay the fatteſt guts of your Pogge in 
faire water and Salt, to ſcowze them. 
Take the longeft and the fatteſt gut, be- 


ginne at the middeſt of the Gut, and ſtutfe 


it with Nntmeg, Hugar, Ginger, Pepper, 


and ſliced Dates, boyle it and ſergeit to 


the Table. 


A Ryce pudding. 

CTæxpe it in fap:e water all night: then 

boyle it in new milke, and dzaine out 
the Pilke through a Cullinder: mince 
Beefe-ſnet handſomely, but not too ſmall, 
and put it in the Nice, and parboild Cr 
rans, polkes of new lapd Cas, Nutmeg, 
Sinamon, Sugar and Barberies: mingle 
all together: wath your ſcoured guts, and 


ſtuffethem with the afozeſaid pulp ; pat / 


boyle them,and let them coole. 


A Florentine of Veale. 


Ince cold Ueale fine, take grated 
Bead, Currans, Dates, @ugal, 
Nutmeg, Pepper, two oz thz#e Egs, and 
Roſe-water ; mingle all well a” 
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and put᷑ it on a Chaſingdiſh of coales, ſtirre 
them till they bee warme, and then put 
ſome betweene two ſheetes of puft⸗paſte, 
and bake it, put the reſt vpon flices of a 
white loafe and frye it in a Frping⸗panne, 


wacht befoze with the polke of an Egge: 


ſerue it with dinamon and Ginger, at the 
ſecond courſe. 


A Marrow Toaſt, 


Incecold parbopld Ueale, and ſnet 

bery fine, and (wet hearbes, each by 
themſelues, and then mingle them toge⸗ 
ther with Sugar, Nutmeg , Sinamon, 
Koſe-water , grated Bzead, the polkes of 
two oz thzee new-laped Cages: open the 
minſt meate, and coner it with the Par⸗ 
row. Then put your toaſt info the Pipkin 


with the vppermoſt of ſome ſtrong bzoth: 


let it boyle with large Pace, a Fagot of 
ſweet hearbes, ſcum them paſſing cleane, 
and let them boyle almoſt d2y. Then take 
Botato-rootes bopled. oz Cheſtnuts, Skir⸗ 
rootes, 02 Almonds bcyled in White-wine, 
and foz want of ine peu may take Uer- 
lupce and ©ugar. 


D 3 Ano- 
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Another in a Frying-· pan. 

12 the $3arrow whole out ol the bone, 

as neere as peu can: tenne Opſters is 
a fit pꝛopoꝛtion, foꝛ that marrow being par⸗ 
boyled and bearded, and cut in ſmall peeces, 
Put ina little pong Time, Pennyroyall, 
and Parſly minſt fine : wozke all together 
like batter. Then rowle pour Marrow 


within that, and ſeaſon it with Nepper, 
Salt and Nutniegge. Then make in it lit-} 
tie Paſtpes with fine Paſte : ſome like] 
Peaſecods: fry them, ſhane en Sugar, and 


ſcrue them in. 


A Pudding ſtewed betweene two 
Diſhes. 

Ake the yolkes of thzz Cages, and 

the white ol one, halle a dozen ſpoon⸗ 
fuls of ſweet Creame, a Nutmeg grated, a 
tew cloaues and Pace, a quarter of a 
pound of Befe ſuet minſt ſmall, aquar- 
terofa poundof Currans, temper it like a 
Pudding with grated Bzead, and a ſpoon⸗ 
full ol Roſe-water. Then take a Kell of 
Ueale, cut it in ſquare pieces like Tren⸗ 
chers, lay thꝛee ſpoonfuls of the batter vp- 
on one ſide, then rowle it up in the Cawle: 
pin 
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pin one fide oucr the other with two ſmall 
pꝛickes, and tte cach end with a then» 
You may put two, oꝛ thꝛ oꝛ forreof them 
in a diſh, then take halſe a vinte of ſtrong 
3 bꝛoth, and halfe a dezen ſpeenc⸗ 
fuls of Ainegar, thꝛee oz foure blades ge 
large Mate, and an Dunce ef Bugar £5 ale 
this bꝛoth to bople vpen a Chafindich of 
Coales, and then put in your Pudding: 
when it boples, coner it with an other diſh, 
and let it ſtue a quarter of an honre longer. 
Turne them fog burning, then take vp your 
Pudding, and lay it ppon @ippets, and 
power the bzeth vyon the toppe. Garniſh 
pour diſh with the coare of a Lemmon, and 
Lerberies : ſerne them hot, either at ins 
ner 02 Supper. 


To make French puffs with greene 
Hesrbes. 

T* ke 9pinage, Palfly, Endife, aſp'ing 
o2 two of Sauezp : mince them very 
ite; ſeaſon them with Nutmeg, Ginger, 
and Sugar. Wet them with Coges, ac- 
coding fo the quantity ot the YBearbs, 
moze oz leſſe. Then fake the ©care ofa 
Lemmon, cut if in round flices very thin: 
put ts enery flice of your Lemmon cne 
| D4 ſpconſull 
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ſpeoncfull of this ſtuffe. Then frye if with 
ſwe&t Lard ina Frping⸗panne, as vou fry 
Egges, and ſerue the with fippits oz with⸗ 
out, ſpzirckle them either with White⸗ 
u ine oꝛ Sacke, oꝛ any other Mine, ſauing 
Renilh⸗ wine. Serue them either at Dm⸗ 
ner oꝛ Dupper. 


eren = © 


Dropt R:1{ns. 


] *ke the faireſf Raiſins of the Sunne, 
llit them on one ſide: lay them open. as 
round and as bꝛoad as pou can. Then take 
the afozeſaid Yearbs minſt and ſeaſoned, 
and lap betwirt two Raiſins as many as 
you can cloſe betwirt them. Take halfe a 
ſpooneful of the afozeſaid ſtuffe that you fry» 
ed pour Lemmons with; fry them bzowne. 


A Fond pudding. 


7] Ike either Putton, Ueale, oz Lambe, 
roaſt oz raw, but raw is better. 
Pince it fine with Beefe ſuet : take Spi⸗ 
nage, Parſley, Parigold, Endiffe, a ſpꝛig 
of Time, and a Spꝛigge of Sauozy : chop 
them fine, andſeaſon them with Nutmeg, 
Sugar, minſt Dates; take W 
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grated Bzead, the polkes of thꝛee oz foure 
new layed Cgces, a ſpoonc full oz two of 
th-| Koſewater, as micy Aeriupte:woꝛke them 
te- | bp like Birds, Eealts, Filhes, Peares, oz 
ng | what pou will. Fry them, 02 bzke them, 
1n- {| and ſerue them vpon ſippets, with verinyce, 
02 Mhite⸗wine Butter and Sugar: ſerne 
them either at Dinner oz Supper. 


To make puffes on the Engliſh: 
ne, faſhion. 


as 
ke Ta. new milke Curds, pzeTe out the 
Whaycleane, take the polkes of thzee 
as | Cages, and the white of one, fine Mheat⸗ 
2 a flower, and mingle amongſt pour Curdes: 
y- | Seaſon it with Nntmegge, Sugar, and 
je. } Koſe-water, mingle all together. But⸗ 
ter a faire white Paper, lay a ſpoonefall 
at once vpon it: ſet them info a warme 
Ouen, not ouer hot, when you ſe them riſe 
as high asa halfetpenny loafe, then take 
Roſe-watfer and Better, and indale them 
over : ſcrape on Sugar, and ſet them in 
the Ouen againe vntill they bee dzyed at 
the tops like Ice. Then take them out, 
and ſerne them vpon a plate, either at Din- 
ner oʒ upper. 1 
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To make a Pudding ina Frying 
panne. 


Taue foure Egges, two ſpoone fulls of 
Roſe-water, Nutmeg grated, Dugar, |” 
grated Bzead , the quantity of a penney 
Loafe, a pound of Befe-ſuet minſt fine: 
wozke them as ffiffe as a Pudding with 
pour hand, and put it in a Frpiag⸗panne 
with ſweet Butter, fry it bzowne, cut it in 
quarters and ſerue it hot, either at Dinner 
o2 Supper. Ik it be on a faſting-vay leaue 
out the Duet and Currans, and put in two 
o: thz& Pome waters, minſt ſmall, oz any 
other ſoft Apple that hath a good reltfh. 


To make Apple-puffes, 


„ r . . WYTem 


7] fea Pomewater, oz any other =p 


ple that is not hard, 93 harſh in taſte: } 


mince it ſmall with a doozen oz twonty 
Raiſtus ol the Sunne : wet the Apples in 
two Egges, beate them all together with 
the backe of a knife oz a ſpoone. Sea: 
ſon them with Nutmeg, Roſe-water, Su⸗ 
gar, and Ginger: dꝛop them info a Fry- 
ing-pan with a ſpoene, fry them like Egs, 


wzing 


| 
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wꝛing on the inyce of an Ozange oꝛ Lem⸗ 
mon, and ſerne them in. 


To make Kick · ſllaw es. 


Ake the Kidney of a Ueale, o: Lambe, 

oꝛ if you haue neyther of bath, then take 
the eare of Mutton, take the fat and all, 
Boyle if, and mince it fine: ſeaſon it with 
Nutmeg, Pepper, and Salt. Then take 
two oz thae Eggs, a ſpoonfull of Roſe- 
water, two oz thee ſpoonefuls of Sacke, 
as much grated Bzead as Will woꝛke 
them like Lith-paſte. Then flower your 
moulds, and fill them with that paſfe: then 
rowle a thin ſhiete of paſte, wet it and cg- 
uer it ouer: fry them, and turne them into 
ſmall diſhes, and keepe them warme in the 
Duen,ſerne them at dinner, oꝛ Supper. It 
peu will bake them, then you may turne 
them into the diſh raw, ont of pour moulds, 
and Jce them with Roſewater and Sugar, 
and let them in the Ouen, when your Pyes 
are halle bakt. 


To 
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To make ſome Kick-ſhawes in paſte, te 
fry or bake, in what forme 
you pleaſe. 


Ake ſome ſhozt Puft⸗paſte, rowle it 
thinne, if yon haue any monlds pon 

may wozke it vpon your monlds, with the 
pulp of Pippins, ſeaſoned with Sinamon, 
Ginger, Sugar, and Noſe⸗ water, cloſe 
them vp, and bake them, oz fry them: 0; 
pou may fill them with Gooſeberries, ſea 
ſoned with Sugar, Þinamon, Ginger, and 
Nutmeg : rowle them vp in polkes of 
Egges, and it will keepe pour Parrolwy, 
being bopled, from melting away, oꝛ pon 
may fill them with Curds, bopled vp with 
Hhitesof Egges and Creame, and it will 
bee a tender Curde: but you muſt ſeaſon 
the Curde with parboyld Currans, three 
oꝛ foure ſliced Dates put into it, ez ſixe 
bits of Marrow, as bigge as halfe a Mal- 
nut: put in ſome ſmall pecesof Almond þ 
paſte, Sugar, Roſe-water, and Nutmeg, 
And this will ſerue fo2 any of theſe Kicke- 
thawes, eyther to bake , oz fo2 a Flo- 
rentine in Pult⸗paſte: any of theſe yeu 
may 
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may fry 0z bake,foz Dinner oz Supper. 
To make an Italian pud- 
ding. 


Ake a penny white loaſe, pare eff the 

cruſt, and cut it in ſquare pieces like vn- 
to great Dyce, mince a Pound of Beefe- 
ſuet ſmall : take haifea Pound of Raiſins 
of the Sunne, fone them, and mingle them 
together, and ſeaſon them with Sugar, 
Roſe-water and Nutmeg, wet theſe things 
in foure Egs, and ſtirre them very tenderly 
foz bzeaking the Bzead: then put it ina 
diſh. + pꝛicke in th:& oz foure preces ef Pars 
row, and ſome ſliced Dates: put it into an 
Ouen hot enough foz a Chewet: if your 
Ouen bee foo hot, it will burne : if too cold. 
it will be heanie. Then it is bakf, ſcrape 
on Sugar and ſerus it hot at Dinner, but 
not at Supper. 


To 
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To boyle a Racke of Veale on tlie 
French faſhion. 


Ut it into Steakes, cut a Carret o: 
Turnip in perces like Diamonds, and 
put them into a Pipkin with a pinte of 
Mhite⸗wine, Parlip bound in a Fagot, 
alittle Rolemarp, and large Mace, anda 


ſticke of Sinamon: parea Lemmon, oꝛ O⸗ 


range, and take alittle groſſe Pepper, halfe 
a pound of Butter: boyle all together untill 
they be enough: when port haue done, put in 
alittle Sugar and — Garniſh your 
diſh as you liſt. 


To fearce a Legge of Lambe on 
the French faſhion, 


Ake the fleſh ont of the in-fide, and 
leave the skin whole, mince it fine 
with ſuet: take grated PEzead, minſt O⸗ 
range pill, ſiiced jutmeg, Coztander-ſceds, 


Barberies pickt, a little Pepper: woke 


all together with pol kes ol Egges, like a 


Pudding, and put it in againe. Af you | 


want a cable of Putton to cloſe it with, 
then take the yolke of an Egge, and (mcare 


th 
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it all ouer, and it will hold it faſt. Then put 
it in a dich raw, and ſet it vpꝛiaht, and put 
a little Butter into the diſh, and ſet the diſh 
into the Ouen: put to the afozeſaid things, 
Sugar, Currans, and fliced Dates, Dalt 
and Ueriupce.When it goeth to the Table, 
ſtruw it with yolkes and parſiep, either of 
them minſt by it ſelle. 


To haih Deere, Sheepe, or Calues 
tongues, on the French 
taſhion, 


Ople, Blanch, and Larde them ſticke 

them with Clones and Roſemary, and 
pat them on a Spit, untill they bee halfe 
roaſted. Then put them info a Pipkin 
with Claret-wine, Hinamon, Ginger, @us 
ger. fliced Lemmon, a few Carrawapſckos, 
and large Pace. Boyle all together and 
ſeruc them in with fryed toaſts. 


Engliſh 
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To boyle a Capon, 


Wake ffrong bꝛoth of Marrow, 
185 bones, 02 any other ſtrong 
752 bzoth, put the Parrow into 
3 a pipkin with ſalt : boile — 
ö Capon in the Piptzin, and 
— it — you bee ready to take 
it off put in your Salt. Take apinte of 
Mhite⸗wine in a Yipkin, foz one Capon, 


if vou haue moꝛe. vou muſt haue moꝛe wine: 


halfe a pound of Bugar, a quarter of a pound 
of Dates liced, Potatoes bopled, and 
blancht, large Pace. Nutmeg liced:4f pon 
want Botatoes take Endiffe, and foz want 
ok both, bople Dkirrets, and blanch them: 
ba ple all together, with a quarter of a pints 
of Uerinyce, and the polkes of Cages, 
ſtraine it and ſtirre it about, and put it to 
the Capen with Krong bꝛoth. 


To 
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To garniſh your Diſhes, 

'e Arnich pour Diſhes round abont 

with fine Sugar: take Ozengado 
dipt among Biskefs : take Carawaies. 
Take a Pomegranat and garnich the fide 
of your Dich with it: take Currans and 
Pznncs, and wzap them in fine Sugar, 
hauing bene firſt bopled tender in faire 
water: Take a Lemmon and lice it, and 
put it on your Diſh, and large Mace ſtee⸗ 
red 03 boyled oz pʒeſerued Barberries. 
Any of theſe are fit to garniſh your Dit : 
take your Capon out ofthe bꝛoth, and put 
if info a diſh with ſippets, and of theſe gat⸗ 
niſhes round about it. 


To boylea Capon another way. 
Ople a Knuckle of Ueale vntill if 
make ſtrong bzoth ; then take your 

Capon. & boyle it in faire water and Salt, 
and when it is almoſt boyd, take it t put 
it in a Pipkin, and ſtraine your bꝛoth into 
the Capon : Then walh and ſcrape Par- 
ſley, and Fennell-reotes cleane, pith them, 
and flice them along:boyle them in aſkillet 
of water and when they are halfe boyled 
take them from the fire, _ put _ 
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in a ſtrainer, and then in a cleane Pipkin. 
Then take a little Noſe⸗water, and a 
quarter of a pound of fine (⁊ugat, vntillit 
beascleare as glaſſa: then lake a littie 
large Pace, a faggz* ef went HYearbes, a 
minſt i.emmon, the pur taken off. Wople 
a few Raiſins of the unnc with, but 
fir take ont pour Capen and £:tar the 
bzoth : put the Capon info 1 Diaz very 
finely garniſht: then put the oꝛocg to the 
Capon : then take Parſley rootes, and iay 
them on the top of the Capon with rcur 
minſt and f:ced Lemmon, your Raiſins cf 
the Sunne, and pour large Pace. Garniſh 
pour dich, as vefo2c is He wed. 


To boy es Cape in Rice. 
Ople a Capon in Salt and water, and 
J it pou like it, von tna pit into a faire 
cloath, 3 Handie, 1014 3,..ti:calr! then take 
a quacter If @ und 8? Vice. and ſter pe 
ifin fatcy water, and 1 bople it: 


1 bel 8 Cullinder! 
then bor z oc Nr bit WD with a 
quart of Bine: zu: 500 . 2 an enmce of 


arge Mace „ler 40! 222 $6 : $51:gar:bovle 
it well, bnd not auer tbr ar; p ma littie 
{iole-water: blanch haide peund ok äl⸗ 
monds. 
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monds,and beate them ina mozter with a 
little Creame and Roſe-wafer : beate 
them fine, and ſtraine them intoa Pipkin 
by it ſelſe. Then take vp your Capon, 
and (ct your Almonds a little againſt the 
fire; Garniſh your diſhes as yon thinke fit, 
and lap in yout Capon, and put pour Rice 
handſomely vpon the Capon, and then the 
bzoth vpon the Rice, 


To boyle a Capon with Cyſters, and 
pickled Len: mons. 


Ople the Capon halfe enough, with 

faire later 4 Dalt:then ſtraine ſome 
ofthe bzoth into a quart of Kenith-wine: 
then put in afew (wet VWearbes, minſt 
with a pickled Lemmon oz Oꝛenge, put al! 
into the Pipkin, anv let them bople toge- 
ther. Then take the Opſters, pickeand 
beard them, and parbople them : then put 
them out of the bzoth inte a Cullinder,aud 
then pak them info a pipkin. Then take 
a few Raiſins ofthe Sunne:t! yon lone the 
iuyte ot an Onpon, firſt bople ſome Onr⸗ 
ons by themſelnes, and ſtraine them, and 
then put them info the pipkin, and ſerue it 


To 
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To boyle a Capon with 
Pippins. 


Arbople it as befoze , then put two 

Parrow-bones into a Pipkin, 82 ra⸗ 
ther put the marrow of two oz th:e& bones 
info a piphin, with a quart of Mhite⸗ 
Wine, alittle lliced Rutmeg, halte a ſcoze 
of Dates. Wihen pou hane ſo done, put 
ina quarter of a pound of Sugar, then 
pare your Mippins, and cut them info 
quarters, and put then: iato a Pipkin, and 
coner them with a little Uoſe-water and 
Sugar, and beple them. Then take (if 
you haue it E3::efs cf F iecket, and fo; 
want thereof take other Bzead : then 
boyle ſeuen o ciaht Egges hard, take oat 
the polkes and put them in a ffrainer; 
When fake a little Werinyce, and ſtrong 
bꝛoth where the Caen is bopling, fraine 
it, and put it ina Yipkin, ano ffirre all fo- 
gether with the Dippins and Mulcadine: 
let the Puſcadine bee put on, when the 
Pippins are cold. 


To 
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To boyle Chickens in Wiite- 
broth, 


Hulle and parbople them very whife: 

then put theta with {wort Vearves in⸗ 
to a Pipkin with Pace, pxczs of Sina⸗ 
mon, chop a little Parſley bat courſe, and 
ſtraine the polkes of fonre oz ſiue Egges, 
with a little veriurce, which wit be put in 
when they are ready to be raken from the 
fire. Garnich pour dich, 


To boyle Chickens in 
ſoope. 

Dyle them vntill they bee enough, 
bople Martichokes very well, and 
blanch them. Then put pour Chickens 
into a pipkin with ſtrong bꝛoth. Cut peur 
Yartfichokes, and put them into a pipkin 
with a few ſliced Dates: waſh a few Rai- 
ſins ol the Sun, and a few Curranscleane, 
put them into a pipkin : the take Cola Flo- 
ra, and walh it cleane, and parboyle it very 
well. When yon take them from the fire, 
blaunch them very cleane, 4 put them in- 
to a pipkin: then take ſome of your Harti⸗ 
chokes le(t , and a little white Bꝛead, 
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lard in ſterpe ith a little bzoth and Uer⸗ 
jupce, halfe a dozen polkes of hard Egges, 
and a little trong b2eth and Ueriupce, a 
quarter of a penn of Sugar. put it into the 
})ipkin ant u irre atl together, with a good 
quantity of Kutter: then mince the flow 
ers of Hatigolds, and bople them with the 
et: ſcumthc ein tcleane, and then it will 
tooke very cicere: with this boyling pon 
nap bople Capon,Pigeen,Rabbet,Larvte, 


4&4 


To boyle the common way. 

1 Auſſe and parboyle them, and put them 

-:1t1a piphin with ſtrong bꝛoth: then 
toc Marney, Cndiffe, Spinnage, a Fas 
antof (tet Hearbes. Bʒuiſe pour parſley 
and Endiffe, and put them into a Pipkin, 
and twooꝛ the ribs of Mutton, and if peu 
haue any Botatoes, oꝛ Pkirrets, put them 
in with Marigold Flowers, and let them 
vople well together: then lice one Cartet, 
und caſt it in, and ſerue it with a fed large 
Mace, and a little Neriupce. Take the 
yolkes of halſe a dozen Tas, mince them 
by themſelues fine . and the parbopld Par- 
ep by it:ſelf then mingle them with a few 
Varberries, cal allthele things on the 


teppe | 
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toppe of the Chicvens. after you haue put 
them in the Diſh; ſo alſo may ron do with 
2 Linuckle of Ticalc, 


Toboyle Chiiciens ich Een 


the beſt way 


3 cuery Chicken in fore quarters 
after the parbopling of them. and put 
them into a Yipkin with two oz thzee 
Swe t-13Bzeads of Ucale : og if yeu cannv? 
ſo readily come by ſo many, then fake the 
Adder ol a Tealc,and parbor!e it very wel 
Cutitinpeces, and put it into the Pip⸗ 
kin, with aflice> Lemmon. Then take 
Lettice, cut them and waſh them cleane, 
and bzuiſe them with the backe of a Ladle, 
and put them into the pipkin: then take a 
good deale of wert Butter, abcut the 
quantitie ofhalfe a pound, halfea pinie of 
Dacke, a quarter of a pinte ef white-wir*, 
Pace a ſliced Date, a Natrneg : you nap 
put in thꝛe 02 foure Dates ſliced, il row 
haue ſo many. Let all thcic bulc toge⸗ 
ther ouer the fice with Parigold-lowers 
and (wat Learbes, 
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To boyle a Rabbet. 
Arbople pour Kabbet well, and cut it 
Lin peces: then take ſfrong bꝛoth, and 
a Fagot of Hearbes, a little Parſley,ſweet 
Marioꝛam, thꝛee oꝛ foure yolkes of Cas, 
ffrained with a little white E'2ead , and 
put all in a Pipkin with Mace, Clones, 
and a little Aeriuce to make them haue a 
taſte. 


To boyle a Rabbet with Grapes 


or Gooſeberries. 


1 Ruſſe pour Rabbet whole, and bople if 


with ſtrong bzeth, vatill it be ready. 
Then take a pinteof Mhite⸗wine, a good 
handfull of Spinnage chopt in peces, the 
volkes of Cages cut in quarters, and alit- 
tle large Mace. Let all boyle together with 
a Fagot of [ſweet Bearbes,and a good pcece 
of Butter. 


To boyle a Rabbet with 
Claret-wine. 
\/ 2e if as befoze is ſhewed, ſlice Onp⸗ 
ons, and a Carret⸗xoot, a few Cur- 
rans, and a Fagot of Yearbes , minſt 
Parlley, Barberties pickt, large Pace, 
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Pritmeg, and Ginger:thzow them all info 
the Pipkin. Boyle it with halfe a pound 
of Butter. 


To boyle a wilde Ducke. f 


RuCeand parboyle it, and then halfe , 
roaſt it: then carue if, and ſane the 4 
grauep:take ſtoꝛe of Dnyons, Parſly, lis | 
ted Ginger and Pepper : put the grane 

into the Pipkin with wacht Currans. 

large Pace, Barberries,a quart of Claret 

Wine:let all boyle well together, ſcumme 

it cleane, put in butter and ſugar. 


To boyle a tame Ducke, or 
Widgin. 

Arbople pour Fowle well, take ffrong 
Mutton bzoth, a handfull of Parſlep, 
I I chop them fine with an Onpen, and-Bar- 
berries, pickt Enditfe wacht: thzow all in- 
tothe Pipkin with a Turnip cut in pee⸗ 
ces. and parboyld. vnkill the ranckneſſe be 
gone: then put in a lutle White-wine, 62 
Ueriuyce, halfe a pound of Butter: boyle 
all together, and ſtirre if and ſerue it with 
the Turnip, large Pate, Nepper and a lit⸗ 
tle Sugar. 
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68 
To boyle Pigeons, | 
PN Pigeons with Parſtey 
in their bellites,and Butter: put them 
ina Pipkin with ſtrong bzoth , about a ſig 
quart thereof, a ribbe of Putton, large fg] 
Mace, a little groſſe Yepper,beaten Sina 
mon, alittle Ginger and Sugar, a few 
Raiſins of the Sunne, a few Currans, 
Barberries in bunches , halfe a pinte of 
white⸗wine, boyle all together with a lit- 
tle Bead fteeped in both, to colour it: 
Fraine it with ſome of the bzoth, and put 
if info the pipkin : let them boyle till they 
be enough, and ſoſerue them in. This 
hꝛoth may ſerne to boyle Wloodcockes, 0; 
Partrivges in, with this difference. take 
ſome of the b2oth out of the Pigeon, and 
put in a minſt Onion, Let all boyle vntill 
if be enongh. 


UP EJ 7 hn 


To boyle Pigions with Capers 
or Sampyre. 

Ut them info a pipkin, with a pinte 
o2 moze of Mhite⸗ wine, a little ſtrong 
both, a ribbe oz two ot᷑ Ueale: wach off 
the ſaltneſle of your Capers oz @ampy2e: 
- blaunch halfe a pound of Almonds , put 
them in cold water cut them longlviſe,auld | 

, put 
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ut them into the Pipkin with Raiſins of 
lex the Sunne. Take large Pace, alittle li- 
em ted Ginger, a ſliced Nut-meg: let them all 
t a Hople together with a Fagot of Yearbes, 
Ne ¶hꝛodo into them the oꝛ ſoure yolkes of 
na JEgs whole, and a pete of Butter, the put 
ev a the Samp;:co2 Capers. This bopling 
— will ſerue well foz Rabbets, 


< To boyle Sawcege;, 

ut Dut them into a quart of Claret Mine, 
1 large Pace, Barberries, Sinamon 4 
is pandfull of ſwat Yearbes. Garniſh this 
Dich with Sinamon, Ginger, and fine 


To boyle Gooſe. giblets, or Swannc: 
giblets. 


Pau, and parboyle them cleane, and 
put to them ſome ſtrong bzoth, with 
Onpons, Currans, and Parſlep, and let al 
| I bople together with large Pace, and Pep- 
per: boyle them well with a Fagot of 
[wet Yearbes, and then put in Ueriaycs 
and Butter * 
idle 
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Giblets with Hearbes, and 
Rootes, 


| 


Icke and parboyle them, and put them 

in a quart of Claret-wine into a Pip 
kin,halfe an cunce of Sugar, a good quan 
tity of Barberries, Spinage, and a Faget 
ofſweet Yearbs,boyld Turnips, and Cars 
refs fliced, and put them info the Piphin, 
and boyle them well together: then tal 
ſtrong both, Uerinpce, and the polkes d 
two oz thie newlapd Egs: ſtraine them, 
and put them into the Pipkin. 


To ſmoore a Racke or ribbes of 
Mutton, 

Ut your Muttõ in p&ces, and ſplit it 

with the backe of a Cliner, and ſo put 
it into a dich, and a pete ofſwet Butter, 
and put it into the bottome of pour diſh; 
then take a Fagot of ſweet Pearbes, and 
- groſſe Pepper: ue them in a conered dich, 
with a little Salt: turne them now and 
then, and when they are enough,put them 
in a cleane Dich with fippets. The Dill 
is beſt garniſhed with Barberries, and 
Pepper. : 


Bae 


( 


La 
a; 
an 
pu 


of Cookery. 7I 


For the fillets of a Veale, ſmoored in a 
Frying- panne. 


= Ut them as fo2 Olines: backe them 
lp with the backe cf a knife: then cut 

Lard fine, and lard them, then put them in 
ut Frying-pan with ſtreng Beere, oz Ale, 
and trpe them ſomewhat bꝛowne: then 
— put them into a pinte of Claret-wine, and 
boyle thom with a little Dinamon, Sugar, 


and Ginger. 
n, 


A Diſh of Steakes of Mutton, 
{moored in a Frying- 
nde. ; 

Ake pour Legge of Mutton cut into 

Steakes, 7 zput it inlo a Frying⸗pan, 
wilh a pinto of Zhife-Wine , ſmooze 
them ſomewhat b:owne : then put them 
into a Pipkin. Cut a Lemmon in llices, 
and thꝛom it in: then take a good quanti⸗ 
ty ol Eutter and hold it ener the fire: when 
it is ready to frye put in a handfull of Par- 
lep, and when it is fryed, put it into the 
Pipkin and boyle all together. This Diſh 
would bee garniſhed with Sinamon, Bu- 
N is and fliced Lemmons. 2 


„e 
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To ſmocye a Chicken. 
Ut it in ſmall peces, and fry it with 
ſweet Butter: take Sacke, oz white. 

Wine, Parſly, an Onpon chopt (mall, a 

peece of whole Mate, and a little groſfle 

Pepper :putina little Sugar, Ueriuyce, 

and Batter. Then take a good handfull]®! 

of Clacp, and pi:kc off the ffalkes, then ©! 
make finc batter withthe polkes of two JM! 

02th:& new laid Cggta, and fine flowze, I 

two oz thre ſpoonefuls of ſweet Cream 

and a little Nutmegge, and ſo frye it in:. 
Frping⸗panne withſwert Butter: ſerne £0! 
four Chickens, with the fryed Clary on lie 
tiem. Sarnith your Dich with Barbe ⸗Atde 
ries. Y 
ru 

To fry Mutlels, Perywinckles, or Oy-(*S 
ſters, to ſerue with a Ducke, or we 
lingle by themſelves, cal 

Oole theſe ſhell Fiſhes : then flow! th 
and ftyethem : then put them into 

Pipiita, With a pinte of Claret-Wtine, 

S1:Qugn, Sugar, and Pepper. Lab 

Po: cke bopled ez roaſted, and put 

them ite two ſeuerall Pipkins, if one ba 

bopled, and ꝛhe cther roaſted, and 1 little. 
uga 
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Sugar, large Pate, and fryed toaſts, 
ſtucke round about it with Butter 


) 
- To marble Smelts, Soales, Floun- 1 
4 ders, Place, &c. 0 
fe Ste allet O ple in a Frying-pan oz P's 
ce, I Chafer,wipe your Fith, and when the 1 
ul Orie is hot, put in io much ith as the . 
en Opie will ceuer, and when it waſfes von 
vo muſt ſupply it. Then frye ap leaues, 
8, where the Fiſh hath bene fryed in whole 
ne Ipeces : put & laret⸗Mine into an earthen 
Panne, put the tryed leaues into the bat⸗ 
tome of the Panne, and let ſome of them 
on lie aloft: lice an ounce of Nutmeg, oz ta⸗ 
ether two, as much Singer, and large 
Pate, a few Clones and MAine⸗Ainegar: 

put pour marble ; ich into the Liquez, ſo 
Aue the Bayleaues and ſpices couer it, as 

bell as it that 1yeth vnder. And vpon oc- 

taſion ſerue it with the Bay-leaues, and 
de ſpyces of the liquoz. 


d 


, To congar Ecles in collar, like 
q Brzvvne. 

t ( Ut them open with the skin en, and 
e taxe the bone cleane out, lacge Mace, 
estolſe Pepper, ſome fine (wert Hearbes, 
chop! 
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chop vnder your Kniſe. Then fraw the|it| 
Heurbes and the Spices all along the in B 
ſive of your Tele, and rowle it like a co 
lar of Bzawne : ſo may you doe With 
Tenches, boyled in faire water, white 
Mine, and a quantity of Salt, ſo put in 
ſome ſliced Cinger, Nutmeg, and Pepper 
in graine Then it is well bopled put it 
into a earthen Panne, conered with the 
gwne tiquoz , and a little Mhite⸗win 
Umegar. 


To ſowce a Pigge in 

collars. 
Hine pour Pigge in two parts: tak 
cut all the bones, lap it in a R ler a 
water all night. The nert day ſcrape al 
all the filth from the backe, and wipe it 
very dep: then caſt Pepper on it, alittle 
large Pace, and Ginger, with a Bap⸗ lea 
o2 two, euen as you would doe a cellar 0 
2awne, and let pour panne boyle befoz! 
ron put it in: kœpe it with ſcumming vo⸗ 
till it bee halle bopled, then take out! 
Ladlefull oz two, and put it in a Panne b 
it ſeife, put into this boyling ſome Renih 
oꝛ Claret⸗Mine, ſliced Putmegge, groſt 
Bepper, fliced Ginger, Let it ſtand vr r 
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thel it bee almoſt cold, and then dich it with "np 
Bay-leanes. 


T, 
1 


ith To ſowee a breaſt of Veale. | 
ite JI One your bzeafſf, and lay it in fayze 5 
in water, vntill the blood be gone. Then 4 


take it, and dzy it. and fake all kinde of 
lotet hearbes, Nutmeg beaten, Sinamon 
beaten, Ginger beaten, but not too fine, 
Callender, pared Lemmon⸗pill cut in fine 
peeces : mingle all together, ſpꝛead your 
Aeale, and caſt it on the inſide, and then 
towle it like a collar of B2awne, binde it 
cloſe. Let pour liquoz bople, and put in your 
Ueale. So you may vſe Kackes vabound, 
and Bꝛeaſts vnbaund. Let it bee ſcum'd 
derp cleane: then put in a Fagot of [wet 
| hearbss, and kepeit couered, fo2 that will 
make it white: when it is almoſt bopleo, 
thꝛow in ſliced Nutmeg large Mace, a lit⸗ 
tle Singer a Lemmon c2 two lliced. 


Vet 


To haſh a ſhoulder of Mutton, or a 
Legge of Lambe, 


i Fr your meate off the Spit, and haſt 

if intoa Pewter ZDith ; put in ſome 
ud He: nih-Zfing, Rails of the Sunne, . 
| # ſliced i 
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ſliced Lemmon, raw Dyſters: put them 


all tagether into a pipkin ,and irre them. 
If por! want Opſters, and Kaifins then 
take two Dyiters whole, put them into 
the meate. If you want Wine, take 
ſtrong bꝛoth, Ucriupce, x Dugar, Thꝛow 
a few !*arberries into the Diſh, and ſerne 
it on toaſts oz ſippets. 


A Legge of Lambe fearſt with 
Hearbes, 


Etue it as befoze ſhewed, with ſwet 

Pearbes, and grated Bread, Bisket- 
ſ&3s, a ſew Coꝛiander⸗ſeeds, Lemmon 
pills min fine, Nutmeg lliced, fliced 
Dates. a littic groſſe pepper, Capers, 
waſht cleane : put all together with ſixe 0; 
ſenen yolkes of newlapd Cages, hard roa⸗ 
Ted, and whole, g put them in pour ſfuſſe, 
and wozke them with Sugar, Koſe water, 
and Ueriurce, and the Marrow of a bone 
oꝛ two, Salt, and pepper, put all together 


indo the Dkin: Carrawayes and Oꝛanga⸗ 
do are atteſt garnich fo2 your Dich. 


Tc 
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To ſmoore Calues feet. 
Dple and blaunch them, and lap them 
in faire wafer and Salt, and when 
they are cold. cat them in the middeft, and 
take out the blackeneſſe, and put them in a 


Dich with ſwert Butter, Minte parſley, 


Onpons, and tops of time, Currans, large 
Pace, pepper. with a little Mine⸗Uine⸗ 
gar. Let all ſtue together vntill they bee 
readie : put in a few Barberries, chopt 
parſley fine, two oꝛ thꝛe volkes hard, and 
minſt by themſelnes, Noſe⸗wat er, and ſu⸗ 
gar, and when yon ſerue it, ſtrow it with 
parſley and hard Cos, 


Another way. 
Launch them as befoze, put them in 
a Dich with fapꝛe water and Butter, 
chop Leftice , and Spinnage, with the 
backe of your Knife : and put them in a 
Dich: let them boyle with large Mace, 
lliced Lemmon, a few Gzapes oz a ſtewed 


Cucumber ſliced. Let all bople well to⸗ 


gether with pepper: fraine into a Diſh 
the polkes of Egges, Uerinapce, and Ou⸗ 
gar: ſtraine them together when they go 
to the Table, This boyling will lerne foz 

F 2 Neates⸗ 
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Neafes-ft, Sh&pes-Trotters, oꝛ Yogs- 
fer ; ſerie them hot at Supper, 


To |:aſh Neates-Tongues. 


Dyle them, and blaunch them, and 

ſlice them in pecces, put them into a 
Pipkm with Raiſins of the @unne, large 
Mace, Dates ſliced, a few blauncht Al- 
monds, and Claret-Wine, bople all toge⸗ 
trer with halfe a pound of (wet Butter, 
Ueriuyce and Sugar. Straine a Ladle 
full ofliquoar , with the polkes of about 
halle a dozen Cages, 


The ſme with Cheſtnuts. 


Erue pour tongue, as befoze ; put it in 

a Pipkin with blauncht Cheſt⸗ nuts, 
ſtrong bꝛoth, a fagot of Yearbes , large 
Mace. wacht Eriffe, a little Pepper, a 
few Cloues, and Whale Dinamon Bople 
ail fozether with Butter, ſcaſon them 
with Salt cncly, garnich rour Diſh as 
pou lid. 


Certaine 
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Chriſtall Gellie. 


WES, Ake a Knuckle of Ueale, 

ic |: t à paire oz twa of Calues- 
tet, take ont the fat be- 
r twene the Cleaſe, waſh 
Ines 4 them in two oꝛ three warme 
— let them be al night in an ear⸗ 
then pot oz panne, in faire water. The 
„next dap boyle them very tender in faire 
) 83 Dpizing-Water, from a gallon to the 
pintes: then let the liquzoz ſtand vntill it be 
> | cold in anearthen Baſon, pare away the 
| | fopand bottome , and put to if a little 
| | Reſe-water, ſeaſon it with double refined 
ſugar,then put to it halle a dezen (peonfuls 

of Oyle of ſinamon, and as many of Oele 
ok Ginger, and halfe ſa much ©yle of 
Nutmeg , a graine of Pusk: tyed in a 
little Lawne:when all this is bopled toge⸗ 
F ther, 


80 The firſt booke 


ther, put it into a Silner 62 earthen Dich, 
and ſo let it ſtand vntill it bee thzonghly 
cold, and then either ſerue it in ſlices, oʒ o⸗ 
ther wiſe, as yon pleaſe. 


To make Gellie of Pippins, of the co- 
lour of Amber. 


T Ake eight faire pippins, fake out the 
coares , bople them in a quart of 
Spzing-wafer, from a quart vnto a pinte: 
put᷑ in a quarter of a pinte of Roſe-water, 
à pound of fine Sugar, and boyle it vnco⸗ 
uered, vntill it come to the colour of Am- 
ber: you map knoty when it is enough, by 
letting a dꝛop fall on a pece of Glaſſe, and 
if it ſtand it is enough: then let it runne 
into an earthen oz Siluer Faſon vpon a 
Chafindith cf Toales, and while it is 
warme, fill your Voxes oz p2infing- 
moulds with a ſpoone, and let it ſtand, and 
when it is cold pon map turne it out ol 
Four mould, and it will bee printed on the 
opper ſide. 


rr 
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To make Gellie of Pippins as orient 
red as a Rubie. 


] Ake eight faire pippins, take onf the 
coares, boyle them in a quatt of fp2ing- 
water, and a pound of fine Sugar, boyple it 
fill conered cloſe vntill it be red, and in 
all the other operations pou muſt doe as 
in the Amber coloured⸗Gellies, remem⸗ 
bzing alwates that your Boxe ez moulds 
be laid in water befoze pou vſe them thzee 
02 foure houres, and the Gellie will nor 
cleaue vnto them. 


To make white Leach of 
Almonds, 


Ake halfe a pound of Joz2an Als 
monds , lay them in cold water, the 
next day blanch them, and beate them in 
a tone Pozter, put in ſeme Damaske⸗ 
roſe-water into the beating of them: ard 
when they be beatenvery finc,d;zaw them 
thzongh a ſtrainer, with a quart of ſwee. 
milke, from the Cow : ſet it vpon a Cha⸗ 
fing ⸗ dich of Coales, With a peece of Iſin⸗ 
F4_ glas. 
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glas, a piece of whole Pate, one Nufmeg 
quartered, a graine of Puske tyed ina 
faire cloute and hung vpon a thꝛæd in it: 
And when you i it grow ſomething 
thicke , take it off the fire, and take ont 
yeur whole ſpices, and let if runne thoꝛolo 
a ſtrainer, into a bꝛoad deepe Diſh. And 
when it is cold, you map lice it, ſo ſerue 
it in. If yon pleaſe pon may caſt ſome 
of it into colours, as Yellow , G2cene, 
Red: your Yellow muſt be Safron, 02 
the bleComesof white Roſes: the Gzeene, 
muſt be the inyce of G2zeene Wheat : 
and pour Red you muſt make 
with Turnſoll:thns pon 
may have Leachof 
foure ſenerall 
colours. 
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VVherein is ſet forth the newelt | 


and moſt commendable Faſhion of 
Dreſſing, Boyling,Sowcing,or Roaſts 
ing, all manner either Fleſh, Fith, 
or any kinde of Fowle. 


ͤ—ñ—82 . —— 


Together with an exact order of ma- 


king Kickſh1wes,or made-diſhes, of any 
fa(hion,firro beautiſie cither Noble- 
m ins or Gentle-mans Table. 


— 


All ſet forth according to the now nen 
Engliſh and French faſtuon. 
BY 


Ioun MvVvRRELL 
The fourth Impreſſion. 


— 22 


— — 


— — 


N Lonpon 
Printed for John Marriot, and are to be 
ſold at his Shop in Saint Dun- 


| L - 1-Y ATC 


HET 
TO THE RIGHT 


WORSHIPFVLL THE 


Lady Browne, Witeto the right 


Worſhiptul Sir lohn Browne, 
Knight: health and hap- 
pineſſe. 


My moſt Honourable Lady: 
1 H E laſt Booke of this 

7 EF ind which I publiſhed 
e 


{| 


(the laſt yeare hauing 
7 vnder your name found 
bo geod welcome at 

8 * their hands into which 


4 
+ 


— it chanced, (ſith it men- 
ded their fare with their one food) hath 
now (for their further wel⸗fare in the like 
maner) called out this Second part, as a ſes 
cond ſeruice to ſatisfie their more daintic 
deſire: In which ſeruices, ſuch Nouelties 


Time, eArte and Diligence ( the Per⸗ 
fecters 


The Epiſtle Dedicatorie: 
fecters of each Faculty) doe daily deuiſe},, g 
may be ſeene and practiſed, to giue all conF 8 
tentment to the curiou'ſt pallate. And th 
Itaketo be no ſinfull curioſitie, but it is a 


ther a ſinne to marre good meate with ill 
handling; and ſo the old prouerbe verif. 
ed; God ſends Meat, but the Deuill Coole: 
What it is, (Good Madam) is altogether, 
with the Author, yours, though he ſhew i 
others; that ſo the world may be chankful, 
to you for good meate well dreſt though 
at their owne coſt: And let me looſe my cre 
dit with you andthe world too, if it de- 
ceiue their expectation, ſo as they Cooke ith 
by this booke, To the tryall whereof, I re-W 
ferrethem: recommending it and my felfe, hey 
to your Ladyſhips wonted fauour, reſting 
in all humble ſeruice. 


Your Ladyſhips 


I OHN MyRRELI. 
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n To boyle a Capon larded with Lem- 
mons on the French 
faſhion. 


== =) Ake a fat young Capon, and 

etz 62 feure paces of a 

25 necke oz chine of Mutton, 
( and put them together in a 
Ka Pot oz Pipkin vntill your 
Capon bee tender: boyle them with as 
much faire water as willcouer them, then 
fake a pinte of the bꝛoth out from them, 
and put it into another Yipkin : put in ſtr 
blades of whole Mace, as many Dates 
b:oken in quarters, and eight lumps of 
Jatrow : then take two Yartichoake 
luttomes, cat them in ſquare peeces 03 
quarters: 


ne firſt Booke 
quarters: if you haue no Partichsakes bc: 
then take potatoes, and as much ſugar agho tl 
will ſwerten it, bople them on the fire, vn l p 
till the Barrow bee bop led, then take the Cu 
volkes of fiue oꝛ ſixe Egs, halle a pinte ofthe! 
Sacke oꝛ Puſcadine, wzing in the iupteſ kin 
of tos oʒ thꝛee Lemmons, a little Sugar, ken 
a little Amber /greece, a little KoſewaJ of 
ter and ſalt, ſtraine them thoꝛow a Can gra 
ns ſtrainer, and put them into a pipkinſ tes 
to peur Marrow, bꝛełw them together with pic 
peur Ladle, that they curvle not. Garnih] yot 
the Dich with wet Suckets and p:eſernet]] the 
Barberries, pour ſippets muſt bee dyet xt 
bzead: then take bp year Capon, and tau ke 
a pꝛeſerued Lemmon cut in long ſlices] to 
dzaw thoſe flices thozow the bzeſt of the 
Capen thicke, lay the Capon info your 
garnicht dich, and powze your bꝛoth hot on 

the top of the Capon: Lay on it Bucket j 
and pzeſerue> Barberriss, ſcrape on iin 
ſugar, then ſerue it hot to the Table. th 


To boyleC hickens; 90 

Ople your Chickens in a Skillet} yi 

+3 greene pipkin,with as much faire wa a 

feras will couer them, put to twooz tha & 

Whole aces, and put inte them a — 
p 
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kesb&ce of Butter, and a little ſalt, accoꝛding 
r aiſto the quantity of your bꝛoth, one handfull 
bnqef pickt parſley , two oz thzæ ſpzigs of 
the Cime and Winter-Danozie ſtript, bꝛuiſe 
e alſthem together and put them into your pip⸗ 
deeſ kin to the Chickens, and when the Chic⸗ 
at / kens bee almoſt boyled, put in a handfall 
baer Gooleberries oz cluſters of G2apes 
wy grerne oꝛ Lemmons payꝛed and cut in pæ⸗ 
ing ces, 02 Barberries c# the tri oz out of the 
th] pickle: take any of theſe fruits, garniſh 
ih] your diſh fitting foz your Chickens, ſerue 
aug them in vpon hot ſippets, tay the Liuers 
the Gizzarps with the fruit on the Chic- 
iy kens, ſcrape on fine ſugar, and ſerue it hot 
: to the Table. 


Another way to boyle Chickens, ora 

0 Capon in White-broch, 

! Tabe and boyle in a pot oꝛ pipkin tws 

o thzee ſmall Chickens, take two oz 
thee blades of whole Mace, as many 
quartered Dates, three oz foure lumps of 
Marrow, a little Dalt, a little Sugar, the 

rolkes of two oꝛ thꝛee Cages, a quarter of 

a pinteof Sacke, ſtraine your Egges, and 

Hacke thezow a Tanuis ſtrainer, and put 

ithsm into the Chickens, bzew it with 

your 
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your Ladle fo2 curdling : lice a Lemmon 

tinde, but firlf taſte it, that it be not bitter, 

if it be,pare it, and garniſh your Dilh with 

Lemmons and hard Egs quartered : then 

pow2e the bzoth vpon ſippets, and lay in 

45 Chickens, ſerape on Sugar, and ſeru 
t hof. 


Another way to boyle Chickens, for 
one that is ſicke, and to pro- 
uoke ſleepe. 


Ut two ez th:& ſmall Chickens into a ite 


greene Pipkin , with as much fayze 
water as will coner them, ſcumme them, 
and put info them the top oꝛ bottome of 
an vnchipt Manchet, two oz thc blades of 
Mate, one handfull of Raiſins of the Dun, 
the ſtones pickt out, as much [wet Sutter 
as a walnut, parbople the oz foure hard 
LefticesinLettice water in a Skillef, ent 
lhem in quarters, put them to pour C hic⸗ 
kens, wing in the iuyce of a Lemmon, let 
him dzinke the bꝛoth, and eate the Lettice 
with the Chicken s: If the Patient bee 
bound in the body, put not in the Butter 
vn till the Chickens be bopled. 


Ano 


of Cookery. 91 


1 


Another way to beyle them on Sorrell. 
th ſops, for him that hath a 
7 weake ſtomacke. 


I Dyle them in as much faire water as 
D will couer them, with pickt Parſley 
and wet Butter ſtopt in their Bellies: 
put into the bzoth, Parfley, Winter ⸗ſa⸗ 
nozie and Time pickt and ſtript, a blade 
0; two of Mace, one handfull of greene 
Hozrsll, Campt in a wooden Teich, oz 
fone mozter: put halfe pour bꝛoth into 
the Dozrell from the Chickens, wzing in 
the inyce thozow a Canuas ſtrainer into a 
pewter Dich, put in as much Eutter as a 
walnut, a little Sugar, then ſet it on a cha⸗ 
indiſh of coales, then take a depe Diſh, 
lice in ſome Manchet, cover the bottome 
ofthe diſh with them, powꝛe the other halſe 
il the hzoth from pour Chickens vpon the 
lippets, and lay the Chickens on them, 
then take your ©022ell ſance, and powze it 
emthe Chickens, ſcrape on Sugar, and 
ſerne it hot to the Table. 


Pr % Co uu S 2: _ © 


| To boy le Partridges. 
Pu two oꝛ thꝛæ Partriges info a pip⸗ 


kin with as water as will couer 
th as much — — 
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Mate, one N utmeg quartered. fiue 02 fire 
Whole cloges, a pete of ſweet Butter, 
twooz thze Manchet toaſts taſted bzown, 
ſoake them in alittle Backe oz Muſca⸗ 
dine ſtraine it thoꝛow a Canuas ſtcai- 
ner with a little of the bꝛoth, then put 
them iuto the Pipkin, to the Parfriges, 
boyle pour Martriges very ſoftly, of:en 
turning them vntill pour bꝛoth bee halle 
bopled away, then put in a little Salt and 
a little ſwat Butter: when pour bꝛoth 
is bopled, garnich your Dich with a ſliced 
Lemmon, the polke of an hard Egge min 
ſmall, then lay on ſmall heapes between 
the ſlices ofthe Lemmon, then lay pour 
Pactridges in peur garnicht Diſh vpon 
ſippets, and powze pour bꝛoth hot vpon 


them, lay vpon the bꝛeaſt of your Par 


tridge round ſlices of a Lemmon paired, 
minſe ſmall and ram on the polke ofa 
bard ' age : pꝛicke all ouer the bꝛeaſt of 
pour partriges ſiue oz ſire wing-feathers, 
ſcrape on Sugar, and ſerue it hot. In like 
manner you map bople pong Pheſants, o: 
pong Turkies, oz Peachickens ez Woods 
ockes, 02 Quailee, 03 Larkes, oz Spar⸗ 
cows. 

To 


them, then take thꝛe oz foure blades of | 
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To boyle a Legge of Mutton en the 
French Faſhion. , 

12 faire Legge of Mutton. and x 
peeceof ſuet of the kidney cut in long 
ices as bigge as ones finger, then thzuſt 
your Knife into the fleſh of your Legge 
downe as deepe as pour finger is long, and 
thzuſt into euery hole a Clice of the afozes 
ſayd Kidney ſnet, but fake heed that ons 
pece touch not another: bople your Legge 
well, but not too much, then put halfe a 
pinte of the v:oth into a Skillet oz Pipkin, 
and put to it thz& o2 foure blades of whole 
Pace, halfe a handfull of Carrans and 
Halt, boyle them vntill the bꝛoth bee halfe 
bopled away: then take it off the fire, and 
ſtraight befeze the bzoth hath dene bop 
ling, put in a peece of ſweet Butter, a 
good handfall of French Capers, and a 
Lemmon cut in ſquare pæces like dice, 
with the rinde on, and a little Sacke, and 
the volkes of two hard Egges minſt. Lay 
your Legge of Patton with the faireſt 
ſide vpward vpon ſippets within your gar⸗ 
niſhed dich: hauing all theſe things in rea⸗ 
dineſſe to put into your afozeſaid bzoth 
when it comes bopling off the fire , then 
G2 powze 
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powzeit on your Legge ol Putton hof, (0 
ſcrape on Sugar, and ſerne it hot to the 


Table. 


To farce a Legge of Mutton. 

Ut out all the fleſh at the Butt end, 
from a faire Legge of Mutton, but 
take hied vou cut not the vttermoſt skin, 
minſe the fleſh (mal that you haue cut out, 
enen as it were fo pies,then minſe among 
Your meate foure pound of dubbing ſuet, 
ſo you may make of it fine oz fire ſmall 
pies, and yet there may bee left enough ti 
fill pour Legge againe, but befoze you 
put it info your Plies , ſeaſon it with 
little white Salt, and a little ®ugar, 
Clones, Pace, and Nutmegs : the oz 
fonre ſpoonfulls of Hoſe-watfer , Halfe an 
bandfull of Caraway-ſe&d, conered with 
Sugar, two pound of Currans, one of 
Raiſins of the Dun without their tones, 
ſixe Dates minft, ffirre all thoſe betwirt 
Pour hands and fill pour Pies , bake 
them in a moderate Dnen , foz they will 
endure no great heat, and will bee baked 
in a houre: then take the ref of the meate 
that isleff, and wozke it with an Egge, 
aud put it into your Legge of 32 
where 
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where your meat came out. This lets 
you vnderſtand, you muſt leane out of your 
Pies as much as will fill your Legge of 
Dutton, then pꝛicke vp your Legge with 
a pzicke at the end where yon put your 
meat in: then ſet it in an Ouen in an ear⸗ 
then panne oz diſh, 02 if yon pleaſe pou 
may put it on the ſpit and roaſt it: if yo 
doe ſo, then ſet a diſh vnder it and ſane the 
grauie, and if you take the thickeſt of the 
grauie that is in the boſtome of the Dich, 
put a little white⸗Mine and Uinegar, a 
few Barberries, and the polke of an hard 
Egge minſt: ik pou haue no Barberries, 
then take Capers ; lap your Legge on 
ſippets, and garniſh xonr Diſh with iced 
Lemmon z 1f arberries oz Capers, pow;e 
pour fance hot on, and ſcrape on Angar, ic. 


Tofarcc a Legge or lambe, 


At out all the meate, as beſoꝛe in the 
Putton, and minſe it with Halfe a 
pound ol Berfe ſuet very ſmall, then fake 
two handfuls of Pardey picked cleane, 
halfe a handfull cf Uinter⸗Dauoꝛie and 
Time picked very cleane, and minſe them 
verp (mall : then ſeaſon your afozeſays 
3 Lamve 
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Lambe with halfe the hearbes, and a lit⸗ 
tle Cloaues and Mate, alittle @ugar and 
white Salt, a little @alt will bee enough: 
then put in a handfull of Currans, and 
woꝛke it vp with an Egge: then put halle 
pour meat into your Legge of Lambe, and 
pꝛicke vp the end with a pꝛicke, and wozke 
the reſt of your meat into little round 
cakes, as b2oad as a ſhilling : put your 
Leg of Lambe into the pot, with as much 
Mutton bzoth as will couer it, if pou haue 
it not, then take faire water, and put in a 
little Clones and Mace, 4 the other halfe 
ofthe Pearbes, and the meat that peu did 
make in little cakes, and let it bople with 
often turning it round, vntill if be boyled 
bnfo a pinte : then put in th2& oꝛ fonre 
ſpoonefulls of Uincgar, and then take vp 
pour Legge of Eambe, and put it info a 
bopld meat Dich vpon ſippets: and pow2e 
poar bzoth and pour round peces ot the 
meat on the top of the Lambe: then ſcrape 
on fine Sugar, and ſert e it hot to the table. 


To ſtew Trouts. 
Ut ther oz foure Trouts in a pewter 


L dich, and a quarter of a pinte of white⸗ 
Mine, 


ifs 
nd 
h: 
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Kine, oꝛ of @acke, with a pete of ſweet 
Batter. as bigge as an Ege, a little 
whole Mace, a handfull of tarſley, a little 
Sauozie and Time, minſs all together, 
and put them in to the T ronts:if you haue 


ie 
L 
r 


no Mine, take faire water, and one ſpoon⸗ 
full of Uinegar, and a little Sugar, and let 
theſe ſtew a quarter of an houre, then 
minſe the polke ef an hard Cage, and 
ſtrew pour Lronts with it, powze the 
bzoth and Hearbes all ouer them. ſcrape 
on fine Dngar,and ſerue it hot to the table. 


To make a ſarſt Pudding. 


4 Inſfe £Ontfon. Veale, oz Lambe, 
with beefe Suct, a handfall of Bars 
llep, a little 4% inter Sauozie and Time, 
ſcaſon pour meate with a little Tloaucs 
and Pace, Salt and Sugar. wozke it vp 
like birds oz little bals oz like Lemmons, 
put them in a peirter diſh. put to them a 
little Button oz frech Beefe vzoth , as 
much as will couer them, put into the 
bzoth a little Pace, Winter-#auozie, 
Parſlep and Time, ſhzed ſmall toge- 
ther: it muſt ber put in when the bꝛoth is 
halfe ſtewed, and ſo it will make it greene. 
| © 4 Gars 
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Garniſh pour diſh with a ſliced Lemmon, of f 


oz Barberries : lay ſippets abont pour] wit 
Diſh, and lay your birds 82 balls on the] put 
fippets, then put a ſpoonefull of Sugar, ſcri 
and two of Uinegar: powze your bzeth on] the 


them, ſcrape on fine Sugar, and ſerne it in 
to the Zable hot. 


To boyle a Pike. 

Urne a Pike round with his taile te 

his month, coner it with faire water 
in a panne oꝛ in a kettle, and with it alſo 
caſt in a good handfall of white Salt, a 
handfull of Koſemarie, T ime,ſwet Mar 
toꝛam and Winter-Danszie: when your 
water boples put in your Pike, and make 
it bople vntill if ſwimme, and then it is 
bopled enough: then take a little 2 hite- 
Wine and Uerinpce, about the quantity of 
halfe a pinte, a few P2unes, a little large 
Pace, Sugar, Currans, ſweet Butter as 
much as an Egge: let all theſe bople to- 
gether untill your Currans bee ſoft: then 
take vp pour Pike and lap if vpon ſippets, 
and if pou will, pon map take off the ſcales, 
but the beſt is to let them alone : lap all 
ouer pour Pike parboyld Parſley , and 
pickles Barberries , then take the * 
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of two new-layd Egges, ftraine them 


ul with a little white-Wine oz Uerinpce , x 


te 
u, 
on 
in 


6 


Rena. , . © of 


put them into your bzoth vpon the Pike, 
ſcrape on fine Sugar, and ſerne it hot to 
the Table. 


To farce a Legge of Mutton cn 
the French faſhion. 

ÞS Ut out all the mcate of afairc Legge 

of Mutton, at the butt cud, minſeit 
with halle a pound of Btefe⸗ſuet, take a 
bandſull of Parſley, ſire ſpꝛigs of WMin⸗ 
ter⸗Dauozie, and as many of Time, minſe 
all together very ſmall , and put it into 
your meatfe : then ſeaſon your meate with 
Clones, Pace, Salt, Sugar, anda 
handfull of Currans : wozke vp your 
meate and Yearbes with a couple of 
Egges, and punt it into the sbinne of the 
Legge of Putton where pou cut it out: 
pzicke it vp cloſe with a long pꝛicke, then 
take the reſt of your meate, and wozke one 
halfe oof it intolittle cakes, as bzoad as a 
chilling, let the other haife bee in little 
crummes like minit meat:then couer pour 
Legge of Muttou in faire water, in a Pot 
de Pipkin, and put your round peces or? 
meat, and all your looſe meat in, then _= 
+2 35 re 
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flxe blades of whole Pace, ſixe Dates 
quartered, a handfull of French Capers, 
halfe a handfall of Currans, and two 
ſpoonfnls of ſugar, a little beaten Cloaues 
and Mate. boyle all theſe together ſoftly, 
ouer a moderate fire, oftentimes turning 
pour Mutton that it burne neither fo the 
pots ſidenozbottome, and when it is boy: 
led to the quantity of a pinte and a halfe, 
then garniſh your Diſh with Capers and 
a ſliced Lemmon then minſe the polke ol 
an Egge as (mall as Dice, pon mult take 
the Lemmon rinde and all, but ik it be bit⸗ 
ter, it will inarre the taſte of the meate, 
thercfoze part off the pellow outſide: then 
lap your Legge of Putton in ſippets on 
Your garniſht Diſh, and put into your 
broth a little Sacke oz Pulcadine, oz 
White-UWiine : if ron haue none of all 
theſe, then take a little Ainegar and Ou 
gar, the quantity cf the fourth part ofa 
pinte, powze pour bzoth on the toppe of 
your Legge of Button, then caſt on it 
pour afozeſatd minſt Lemmon and polkes 
of Egges, hauing them ready againſt pour 
Mutton be boyled, then ſcrape on Sugar 
and ſerue it in hot: you may lay about it 


and vpon it ga rniching of puft-palt, : you op 
zue 
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haue it not ready, then a Lemmon will 
ſerue as well. 


To boyle a Carpe or a Breame. 
Duer pour Carpe o2 Bꝛeame with 
fairs water, in a Skillet oz pan bpon 
the fire, put in a handfull of '»hite-Salt, a 
handfull ef roſemary, Time and ſweet 
Pariozam, put in a pinte of Mhite⸗wine 
Uinegar, oz a quart of Ahite⸗wine oz 
Claref, and make it bople : then fake a 
faire Carpe 02 Bꝛeame quickie, take out 
the guts, and wach your fiſh cleane, tie it 
bpcloſe in a cloath, that the ſcales all not 
off with bopling : then put it into the bop⸗ 
ling liqnoz, let it boyle vntill it ſwimme, 
then take a pinte of C laret⸗ Aine and 
foure races of the whiteſt Ginger lliced, 
ſreblades of whole Pace, a good pace of 
(wet Butter, and ahandfull of Sugar, 
let if boyle vntill it taſte of the ſpices; then 
lake vp pour Carpe oꝛ your B2came, and 
lap it vpon ſippets in a Dich bead enough 
{02 your fiſh , and put into pour Mine 
ind ſpices another pœce of ſwat Butter, 
when it hath done bopliug (foz then it 
will not be ſo oplie, ) then pode it on the. 
(oppe of your fich. then ſtraw on good _ 
0 
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ol beaten Ginger vpon the Fiſh, being io Nai 
boyled as is befoze ſhewed : ſcrape on fine the 
Sugar, and ſerue it hot: but in any wiſe ] Flat 
take herd pon bzeake not the ſcales of your 


Fiſh. 


To boyle 2 wild-Ducke, Widgin,or a 
Teale,on the French faſhuon. 

'Þ; Reſſe pour Folole, truſſe vp the 

Kegges vpon the backe, put it vpon a 
ſpit, with a quicke fire, halfe roaſt it, and 
let a diſh vnder it to ſaue the grauie, baſte 
if once with wert Butter, but no oftner: 
when pou thinke it halfe roaſted, take il 
vp and lap it in the Dich wherein you ſa⸗ 
ned the grauie launch it downe the bzealt 
with pour knife, and cut vp the wings 
bꝛoad lie a Shoulder of Mutfon : then 
take a handfull of Parſley, fine oz ſire 
ſpꝛigs of Sauozie, and as much Time, 
and a handfull of Raiſins of the Sunne 
without their kernels oꝛ Cones, mince all 
together ſmall, then put pour Ducke 02 
other fowle afoze named into a Pipkin, 
with as much as halfe a pinte of ſtrong 
Mutton bꝛoth, o: freſh Beefe bꝛoth: put in 
aquarter of a pinte of Backe oz White- 
wine, then put in halle your Perbes, and 
Raiſins 


AEEPEOITSTS III 


S8S 8A 
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o|Raifins and grauie of your Ducke info 
e the Pipkin vatoyour Ducke, put in ſire 
e klades of whole Pace, alittle Sugar, a 
t | graine oz two of Dalt, let pour Ducke 
bople, oft turning it, vntill if be halfe boy - 
led away: in the meane while, take the 
other halfe of the Hearbes and Raiſing, 
mingle them with the white of an Egge, 
and frye them with a little ſuet in a pan, 
in round cakes like figges, frie them 
thozowly and they will bee greene, but 
burne them not, Then Dich vp your 
Ducke vpon ſippets, and powze your bꝛoth 
| bpon the foppe, and lay on pour round 
fippets vpon the bꝛe ut of ponr Ducke, 
= 4 on Sugar, and ſerne it hot to the 


Another way to boyle ſmall 
Carpes or Breames. 

Crape your fiſh, and put it in a Skillet 

o2 Pipkin, and halfe a Pinte of faire 
water and as much White-wine, take the 
milches and refuſe of pour Fiſh. waſh them 
cleane,and put them againe into pour fiſh; 
then put in fine oz ſire blades of whole 
Pace, a handfull of Parſley cleane pickt, a 
little @anozic,and as much Tune ſtript, a 
good 
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good peece of ſ wert Butter, a little Sugar — 
put all theſe into your fiſh. and let it beylqy 
vntill it be balfe boyled away, then pulſ y 
ina handfull of Gooſeberries oz G2ape Po 
incluſters, oz if you haue neither of both, 
then take Barberries, oz afliced Lemmon, 
and ſtraine the rolkes of thzee Egges P. 
with a little Uinegar oz @hhite-wine, put mus 
it into your bꝛoth to thicken it: then Dit 
bp your fiſh with any garniſhing that you 
haue, and lay in pour fiſh, and powze the 
bꝛoth vpon it. ſcrape on Sugar, and ſerue it 
hot to the Table. 


ter, 


Another way to boyle a Legge of 
Mutton or Lambe. 

Ut a pece of Kidney ſuet in ſquare 

peeces of the bigneſſe and length of har 
pour finger, and then thꝛuſt pour knife ins 
to fireoz ſeuen places of the meat. and put 
your peeces into the holes : bople your 
Putton oz Lainbe, often turning it, but 
take herd p ou one: boyle it not: then boyle 
a good handinllcf Parſley tender, minſe 
if ſmall with your Kaife, then warme a 
quarter of a pinte of whire-7Wine Uine- 
gar witha Chafindiſh of Coales, with a I 
peece of (weet Untter as bigge as an 
Egge, 
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Egge, and put in a few clultersof Bars 
erries, bopled oꝛ pickled : then Dich vp 
*our meate vpon ſippeta, powze this ſauce 
** it, and ſerue it hot. 


it ib 
n 


To boyle Eclex. 
; pre and waſh your Celes, and cut 

them in peces about a handfull long, 
"cover them in a pot oz Dipkin with was 
ker, put to them a little Pepper, and Pace 
beaten, and ſire Dnyons in thinne flices, 
a litfle grated bꝛead, th2& 02 foure ſpaones 
fuls of Ale⸗peaſt, a good pœce of ſwete 
Butter, a handfull of Parſley, a little 
Winter-Danozie , and as much Time, 
ed them ſmall, and put them in, and 
boyle them moderately halfe an houre : as 
ſoone as they bea inne to bople, put in a 
bandfull of Currans well wacht and pickt, 
and when it is boyled, put in a little Ut- 
nigar oz Ueriupce , and another pece of 
ſwet Butter, and a little Salt: then lap 
them vpon ſippets, and ſerne them hot to 
the Table. 


To Boyle a Rabber, 
| Hs and waſh your Rabbef , lit the 


hinder legges on both ſides ol the back 
bone, 


e 
| 
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bone, farne them fozward and truſſe it, ſcoue 
pꝛicke them cloſe to the body of the Nab⸗ Bal 
bet, and ſet the head right vp, with a pꝛicke ſlittl 
right downe in the neck, then put it into ther 
a pot oz Skillet, that yon map turne it in, win 
and couer it with faire water, and make ont 
it to boyle : then ſeaſon it with a little but 
whole Mace, ſwœrt Batter, and Walt, and! 

a few Currans, a handfullof Parſley, a tber 
little Minter⸗Sauozie and Time, bꝛuiſed 
with the backe of a Ladle: then ſcrapea| I 
raw Carref, then take the yolkes of two 
hard Egges, a toaſt of manchet, ftraine it 
with a little Aeriuptce thozow a ffrainer, 
and put all theſe into it, both to ſeaſon it 
and to thicken it, then let it boyleleiſarely 
with often turning it, vntill your bꝛoth be 
halfe boyled. away : then put ina little 
ſwet Butter, alittle Sugar, and a little 
moze Uerinpce, and then diſh it vpon fip- 
pets, and powꝛe your bꝛoth vpon it, ſcrape 
on Sugar and ſerus it hot to the Table. 


de 
To boyle Lamprels. Pa 


VV 6 your Lampzels, but take - 
not out the Guts, cut them in but 


p2ces about an inch long, and put info the 
pot oꝛ poſnet twice ſo much water as will 
conev 


gra 
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touer them, ſeaſon it with Pepper and 
Halt, thicken it with a few Onpons, and a 
ellittle grated bꝛead, and a little Ale⸗peſt, 
o [then ſhzed a handfull of Parſley, a little 
, |winter-@auozie t Time ſmall, let al boyle 
2 |bntill the bzoth be halfe bopled away:then 
put in a good pete of ſweet batter, and let 
[them boyle a little moze , then ſerue it ei⸗ 
ther in diſhes oꝛ in pozengers. 


l 

To boyle 2 Necke, or a Loine, or a Chine 
of Mutton, er to boyle a Necke, or 
Legge, a F illet, or a knuckle of 

| Veale, or to boyle a 

J . 

ö Legge, Loyne of 
Lambe. 

4 
; 
. 
, 
4 


(*Utany of theſe meates in ſo big per⸗ 
ces as that two oz th of them may 
ſerue in a Diſh, and put them into a Pot, 
withſomiich water as will couer them: 
If yon haue one necke of Putton oz 
Ueale,then pou may take two handfuls of 
Parſley, and ten ſpꝛigs of Winter Sauo⸗ 'S 
tie, g as much of Time: then put into theſe 4 
 |Yearbs twelue reaſonable great Dnycns, 1 
5 but if they be ſmall, then take the meze, 
rate in halte a penny loafe , put into 
69 theſe 


ö 
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theſe an ounceof Cloaues and Mace, twakyet 
oz the coꝛnes of Pepper, all renr ſpicegon 3 
being beaten ſmall, pnfin thequantt:; 
ok one ounce of Dugar, and fire ſpoone 
falls of le⸗yeſt, and a little Salt: gut all 
theſe in o rour meate when it begins fc 
bople: then let it bovle mederatelp vnti 
it be halfe boy led away. often ſtirring it 
that it burne not. then put in fine 02 fixe ez t 
ſpodnefulls of BUinegar: then pon mayfef 
Di it in as maup Diſhee as vou ſee ſiti Su 
ting, accoꝛding to the occ:ũons: ſerue it in bio 


to the boozd hot. Bu 
hal 

Toſtew Smelts or Flounders. Eg 

ä fou 


At pour Smelts e2 Flounders in all ha 
depe diſh, put to them a quarter ołi Di 
pinfe of Vinegar oꝛ white⸗wine, as much] ant 
utter as two Egges, put in a littleſ yor 
great Pepper, a handfull of Parſley, fire] Du 
ſpꝛigs of cUinter-.2auozie and as much 
of Time ſhꝛed them, aid minſe them (mall 
in the pokes of tio hard 'Cooes : put 
in all theſe when ron put in your fith, and 
let them eu. now and then turning them 
and pour fiſh, and when pou ſce them 
ſtewed, dich them vpon ippets, and lay on] tak 
ther 


of Coo? cry. too 


. hem bunches of pickled harherriee, ſc ape 
egon Sugar, and (erne them 9s: to the tavle. 
[4 To boyle Pigeons on the 
Il French taſlnon. 
fe 
Ruffe your Pt ĩeona ready to bee boy s 
it led, couer them with water. take two 
ro; the blaves of whole Mate, a handfull 
pier French Tapers, a few Kaiſins of the 
Sunne, ſhed ſmall thꝛœ oꝛ foure Dates, 
u bꝛoken into quar iets. a good percecfſwet 
But ter, and a little Sugar let them boyle 
halfe a way then put in the yolke ofa hard 
Egge minſt. a little ſweet Butter, th2& 03 
foure ſpoonefuls of Vinegar, as peur taſte 
if hall direct pou, moꝛt oz leſſe:garniſh your 
| Dich with ſome of pour afezeſapd Egges, 
and take out ſome of pc:'r Tapers out of 
ef your bzoth lay them vpon ſippets, ſcrape on x, 
Sugar, and ſerue them hot tothe Table, iu 


h 
l Another way to boylea Pike, 

| 

) Ake out the riuet out of yaur Pike, 
1 and waſh it, aur cut it in p allof a 
1 ength, the paces arc enonah then 
take the miodle pæce and ſlit it downe the 
tt) 2 backe 
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into two perces, then cauer it in the p anne 
e2 kettle with fairs water, and bople it 
with a handfull of white Salt and ſweat 
Yearbes,but put not in your fiſh vntill the 
water boyle and then let it ſwimme befeze 
ron take it vp,foz it is not enouah till then: 
then take it vp and lay it vpon ſippets with 
the head and taile. and cut ends both toge⸗ 
ther in the middle of the Dish, then lay 
pour middle peeces on each five one, with 
the ſcales vpward:tf it be a ſmall Pike you 
map take off the ſcales: but if it be a great 
one, then let them alone, foz they kepe 
your fiſh very white: boy!e a good handfull 
of Parllep tender, and minſe it fine,and put 
it into a Pipkin with a quarter of a pinte 
of Uinegar, and as much (ſweet Butter as 
an Egge, eight oz nine cluſters of Par- 
bopld Barberries, a little Sugar to take as 
way the ſharpenes of your vinegat, powꝛe 
it vpon your diſh of fiſh hot, but let it not 
bople:ſcrape on Sugar, c You may gat⸗ 
nich this Dich with boyld Parſley, Eat⸗ 
berries, and minſe alſe the polke of an 
Egge and ftrew on it. 


To 


| 
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To boyle Oliues of Veale: 

Uta fillet of Ueale in thin ſlices, as 

bꝛoad as pour hand, and then beate 
them with the backe of pour chopping 
Knife, then take two handfuls or Parſley, 
and halle a handfull of Roſe marie and 
Time. pickethem and ſhꝛed them ſmall, 
put to them a handfull of Currans, the 
polkes of two oz thizx hard Egges minſt. 
a little Sugar: wozke all theſe with a raw 
Enge: ſeaſon pour peces of Ueale with 
Pate. Pepper, Ginger and Salt:then put 
your farcing hearbes vpon pour thin peeces 
of UIca!e, and rowle them vp as big as an 
Egge, and pꝛiche them with a ſmal pꝛicke, 
and kerpe them cloſe. then couer them in a 
Pipkin with faire water, with a handful 
of » rench Capers, and a handfull of Tur - 
rans: and the other halfe of pour hearbes : 
bnderſfand that pou muſt put but halfe 
your hearbes to your Olines: then put in 
a little Pepper. Pate beaten, a little Du- 
nar:boyle al theſe together, with often tur- 
ning them that they burne not, and put in 
a good pœce of ſ wert Butter, Ainegac, and 
Sugar: diſh it vpon ſippets and ſerne it 
to the Table. 


LE 
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To boyle a Mullet, or a Pike, 
with Oyſters. 

2 ke a faire Mullet oz Pike. fruffe it 

round, and ſet it on a kettle of water, 
and thꝛow into it a handfall of Salt, and 
a handfull of (wat Bearbes, and make 
peur water bople: then tie pour Þullet 
o Pite ma faire cloth, and put it into 
Pour boytingliquour, and put it in a pinte 
of 'Uhitc- ine Uinegar, and let pour 
fith bople letſurclr vitili it lwimme: fake 
the riuet ant a pinte of great or ters, and 
as much Aine ar as their grauie, th2e oz 
fouie bases ot Mate, a little grofſe Pep⸗ 


per: boy le all theſe in a Mipkin by them⸗ 


ſelues. vn ill your Opſters be bayled then 


Traine the polkes of two oz thze Cages 


With halfe a pinte of Sache, oz Wbite- 
wire, put in alittle Sugar, and another 
peece cf Butter, then put in your ©: ine 
and Ceqges ; then dich vp pour fiſh vpon 
Uppets and powze pour bꝛoth vpon it: 
ſcrape o nne Sugar, ans ſerue ir hot, 4c 
With this bzoih peu may few a Capon, 
but then peu mult take roaſted Cheſ-nuts, 
being roaſted verv tender, but not burnt, 
and tiepe them in Packe o: Claret-wine, 
and 
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and put them into your Oyffers: then diſh 
vp your Caps vpon ſippets. and pour bzoth 
vpon it: ſcrape on Sugar, and ſerne it in 
het to the Table. 


To boyle a tame Ducke. 


Duer por Ducke with faire water 

in a Pipkin, put in fitte oꝛ fir blades 67 
Pace, ahandfail of Raiſins of the Sun, 
fine oꝛ ſixe liced nron*, a good pa ce af 
ſweet utter: v hen peur Ducke is halfe 
bopled put in thzee oꝛ foure paces of Pars 
row, let them boyle vatul your b:zcth bee 
halfe bopled away, then put in a little dli⸗ 


, negar : garuich your Dich with parboy'd 


Dnyons, and Kaiſins of the zanne. Lay 
your Ducke von ſippets in pour garziiht 
Dilb, and paw2e pour bꝛoth and Dupons 
bpon the toppe of your Ducke: ſcrape on 
Sugar, and ſerue it hot to the Table. 


To make a raſhar of Mutton, or of 
cold Lanbe. 


Lice cold Putfon 02 Lambe into thin 
flices, and put it into a pewter oz ear- 
then Dich, and put to it halte a pinte of 
94 Clatet⸗ 
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Sugar, a littie Butter: ſtew your Sutton 
vnt ill it be thozow hot, and lay pour R 


ſher vpon lippeks. 


To boyle a knuckle of Veale, or a 
necke of Mutton. 


Ut pour knuckle oꝛ necke into peces, 
bople it in a gallon of faire water, 
put in ſeuen o2 eight blades of Pace, as 
many peeces of whole Sinamon and Nuf- 
megs, ten whole Clones, a pound of Rai- 
ſins of the Sunne, the ſtones pickt out, a 
pound of Currans,halfe a pound of French 
Barley cleane walſht, put in all this after 
that your meate beginneth to ſeeth, and is 
ſcummed. If you boyle a knuckle of veale, 
then pon were beſt, if yon haue it, to boyle 
a Parrow-bone with it: but if you bople a 
necks of Mutton you need not: boyle all 
this vntill it come to a pottle, then put in 
Salt by diſcretion, as your taſte ſhall direct 
von, put in halſe a pinte of Clatet⸗Mine, 
and il it be not ſwete enough, you map 


put in Bugar:ſippet it, and ſerue it, ac. 1 
O 


Claref-Wine, a blade oz two of Mate, a 
Nutmeg ſliced in round flices, and a little 
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To ſtew the ribs of a necke of Veale 
in ſteakes. 


F: 
le 
Mm 


Ut fine oz ſire ribs of a necke of Uealc 
into a pꝛwter Dilh, pꝛicke intoeuecy 

rib two oz the Clones , put to it halfe a 
pinte of Putton oz Beefe both, ſoure o: 
fine blades of whole Pace. halfe a handfull 
of Currans, ther oz foure Dates bzoke 
in quarters, a little Saffron fide vp in 
| acloath, apece of ſweet Butter as big as 
an Egge: ſtew theſe halfe away, cloſe co- 
nered, turning them often: then put in a 
little Aeriupce, and lay your ſteakes vpon 
lippets: pome pour bzoth on them, ſcrape 

on Sugar, and ſerne them hot to the table. 


* 


r 


Bakte 


The ſccond booke 


Bakte Meates, and Kick - 
ſhawes. 


To make a grand Salle : 


Ane buds of all kinde of gocd 
$Y Pearbes and a handfoll of 
French Capers, ſenen 0; 
©) eight Dates ent in long li 
| ces, a handfull of Raifinsof 
the Sunne, the ſtones being pickt out, a 
handfull of Almons blancht, a handfullof 
Currans, Ate oꝛ ſire f iags lliced, a pꝛeſet⸗ 
ned Ozenge tut in flices: mingle all theſe 
together with a handfull of Bugar, then ( 
fake a fairc Diſh fit foz a Houlder of Mut⸗ 
fon, ſet a ſtandard of paſte in the middeſt F} 
of it, put your a:ozeſaid Sallet about this te 
ffandard, ſet vpon your @allet foure halle in 
Lemmons, with the flat ends downward, I fu 
right ouer again one another, halle way 
bet wirt your ſtandard, and the diſhes ſide, 
pzicks 
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nicke in enerp one of theſe Lemmons a 
2anch of Roſemarie, and hang vpon the 

. ſemarie pꝛeſerued Cherries , oz Thers 

ies freſh from the tree: ſet foure halle · 

Cages. being roaſted hard, betw@ne your 

Lemmons the flat ends downward,pzicke 

won your Egges ſliced Dates and Al- i 
monvs : then you may lay another gar- i 
-Inich vetwenethe bzim of the Dich and the 4 
pallet, of quarters of hard Egges and 
tound ſlices of Lemmons : then you may 
garniſh vp the bꝛim of the Diſh with a pꝛe⸗ 
ſerued Ozenge, in long Nlices, and be:wixt 
tu ry flice of Ozenge a little heape of 
French Capers. It pou haue not a ſtan⸗ 
dard to ſerue in: then take halfe a Lems 
mon, and a faire bzanch of Roſemary, 


To lowcea Digge. 


Ut off the head of a faire large Pigg, 

and ioivie him vp in (mall collars like 
E:zawne : vople it in a kettle of faire was 
ter, twice ſo much as will couer him. put 
in a hand full of ſwat hearbes, and a hand⸗ 
full of white-D..1f, ſeauen oz eight blaves 
of whole Face, to oz thzee Nutmegs 
tut in quarters, tyꝛee oz fours races of 
Einger 
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le | 
Ginger ſliced, halle a pinte of Mhite⸗wineſof a 
Utnegar oz moze : let theſe boyle vntilll tab! 
pour Pigge bee very fender, as von mayſyy t 
eaſily know by your owne diſcretion :Iynt 
then take your Pigge vp with a ſcummer, 
and lay it vpon a plate vntill it be cold, 
then boyle your bꝛoth againe vntill it come 
te a Gellie, ſcraine it thozow a Gellie bag 
into a diſh,then take your collars of Pigge i 
and paire off the top and the bottome, but 
ridge them as you doe B2awne, and cut 
off the skinne round about : ſet the of 
them in a diſh fitting fo; them, but let not 
the one pece touch the other, then put 
Pour Tellie warme vpon them, euen vntil 
they be couered, and ſo let them ſtand vn- 
fill they be cold, this diſh may well ie- 
turne fo the Table thzee oꝛ foure times: 
the garniſhing map be thereunto what peu 
thinke fit c2 what ron haue ready. 


To m:k: P.ifpaſte. 

Ake a quart of floure, a pound and 4 
halfe of ſweet Butter, wozke halie a 
pound of the Butter into the floture d2ie, 
bet wirt pour hands: then bzeake into the 
Ugure foure Egges, and as much katre 
water as will wet it, te make ic N 
ble 
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ef ok a foot long, ſfrew a little floure on the 
lll table, that it hang not too, then take it 
api vy the end, & beate it well about the boozd 
: ontill it ſtretch long, and then double it, 


r, 
. 
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and taking both ends in pour hand, beat 
it againe,and doc lo fine oꝛ ſire times, then 
wozke it vp ant rowle it abzoad, and then 
take the other pound of Butter, and cut it 
in thin ices, and ſpꝛead it all ouer the one 
halfe of your Paſte , with your thumbe, 
then turne the other halfe ouer pour but - 
tered fide, and turne in the ſides round 
about vnderncath , then crat it downe 
with a Roting-pia , and ſo wozke it five 
un Ore times with your Butter, then you 
may rowle it b2oad, x tut it in foure quar - 
ters, and if it be not thin enough rowle it 
thinner in round pa ces about the thicknes 
of pour little finder: then take a Dich as 
hoad as pour peeccof Paſte, and ſtraw on 
alittle ſloure on the dich, then lay on one 
pace of paſſe, 4 you may put into it pœces 
«> Harrow and {artichoake bottomes, ez 
Potato, o: Eringus rootes: bat pou muſt 
dowle peur lumpes of Parrow in ths 
iol kes of rap Egs, and ſeaſon them with 
Pinamon,@ugar, E inger, and abery little 
Salt; 


I19 
ble lite paſte, then wozke it info a peece 
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Salt: lay this vpon your Paſte, then layſ we 
y gur other ſhete vpon that diſh, andcloſeſfot 
it round about the bzim-af your diſh, with] vo 
Four thumbe : then cut off your round an 
with a Knife cloſe by the bzim of the Diſh, [thi 
then you may cut it croſſe the b2im of theſ pi 
diſh like virginall keyes, and turne them bo 
croſſe oner one another: then bake them the 
in an Ouen as hot as foz ſmall yes. In] ve 
this mannez pon may make F lozentines D 
of Rice, with polkes of Cages , vopled fte 
with Creame : Lorle the polkes of ſire] rif 
Egges with halfe a pinte of Creame,keepeſ|tu 
it with very much ſtirring, that it burn] it ! 
not, and it will turne thicke like Curds, | fir 
but if will bee! ellow : then you may ſea / ab 
ſon it with >ugar, Sinamon. and a little ſ fo; 
Nutmeg. th2& o2 foure liced Dates, put 
into it thz& oz foure peeces of Imond 
paſte, fiue 02 ſire lumps of Marrow, ſtirre 
them vp togetter, and pat them into the : 
Flozentine, hen bake it in an Duen as 

hot as fo2 Pies, Af yon haue Rice, boyle] 
if tender in Milke, and a blade oz two of | ne 
Mate, boyleit vtnti'l the Milke be bopled j in 
away , then ſcaſonit with a little Nut⸗ pe 
meg, ſinamon and ſugar, twooz thzs] C 
raw Egges, alittle (alt, a little Nole⸗ ta 
water, 
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ayl water, a handfull of Currans, thꝛe oz 
ne foure ſliced Dates: you map put this in 
th yonr diſh, bet wirt two ſhertes of Pufpaſte, 
1d] and bake it as befaze. 2 du haue none of 
h theſe then you may take quarters of Pip⸗ 
hel pins, oꝛ Peares, the coares taken aut, and 


bopled tender in Claret⸗wine, then put 
them into the Paſte, oꝛ fo2 want «f theſe, 
yeu may take Gooſeberries, Cherries, oz 
Damſons, oz Apzicockes without the 
fones,oz Pꝛunes: when pou ſœ your paſte 
riſe vp white in the Dnen, and begin fo 
tarne yellow, then take it foʒth and waſh 
it with Roſe⸗water and Butter, ſcrape on 
fins ſuger.and ſet it into the Durn againe, 
about a quarter of an houre: then dꝛaw it 
loꝛth, and ſerue it in. 


To roaſt a Legge of Mutton, ara 
Cowes Vddcr. 
D;uft peur Knife into the Legge of 
Dutton, at the butt end, the length of 
pour finger, then take a pæce of a id⸗ 
ney ſuet, and cut it in long ſlices and thzuft 
into euer hole of the Legge one of thoſe 
peeces: pzicke on the cntfide whole 
Cloaucs: then roaſt pour Legge tender, 
take a hard Lettice, a banvfull of Parſley, 
and 
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and boyle them tender, then beate them|the 


with the backe of ycur Chopping-tnife a 


th; 


croſſe vntill they be as ſoft as the pulpe of | ſea 
an A pple:then take a pæte of ſweet Butter] #* 
as bigge as an Egge, and a quarter of a lit! 


pinte of Vinegar, and a ſpoonefull of pyw- 
der ⸗ Sugar: heate this vpon the fire, and 
ſerue it in vnto the T able hot, with pour 
meate. Though this bee excellent ſawee, 
pet if you like it not, then yon may make 
a Gallantine thus. Take a little Claret, 
Mine, and a pete ofſwet Putter, grated 
bzead, a little beaten Sinamon, and Gin, 
ger, a little Sugar, two oz thzee clones, a 
bꝛanch ol Roſemarie : ſet all theſe on the 
fire vntill they bople, and then put it in to 
the Legge, oz Udder, and ſerue it hot te 
the Cable, 


To make an Oliue Pie to be 
eaten hot. 

Ut the fleſh ola Legge of Ueale into 
-lices, as bzoad as pour hand, and beat 

it acroſſe with the backe of a chopping» 
Linife:then take two handkuls of Parfley, 
ſeuen oꝛ eight ſpꝛigs of Witnter- -Dauo21Cc, 
as many of Sime: trip »theſe (mall, and 


let there be no ſtalkes in them, then ſhꝛed 
| them 


lay 
Ut 
eu 
of 
fo: 
of 
02 
of 
a 
v} 
as 

ſe 

* 

* 

fi 

ki 

d 

1 

| 
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mithem and put vnto them the yolkes of 
al tha& oz foure hard Egges mint (mall : 
of | ſeaſon your meate with Ginger, Nutmeg, 
er Halt. and Sugar: put to your Bearbes a 
a {little Sugar, and a handfull of Currans: 
lay pour Yearbes vpon your ſlices of 
Veale beaten and ſeaſoned : then rowle 
enery pte into an Dline of the bigneCa by 
of an Egge, and lay them into a Coffin fit l 
fo2 your meat, and ſtrew on them the rell % 
of your Yearbes, and a few Carrans,th:& 
oz foure fliced Dates, tha 02 foure blades 
of whole Mate a little Sugar, put in halfe 
a pound of ſ wert Butter, cut in ſlices, cloſe 
vp the Pie, and bake it in an Ouen, as hot 
as fo2 Manchet: halfe an houre befoze you | 
ſerue it to the booꝛd, put in alittle White - j 
wine oz Vinegar , wach ever pour Pie 
with a little Roſe-water and Butter, and 
ſtrew vpon it hard Dagar and floure bea⸗ 
ten together: if any place grow pꝛeſentiꝑ 
dzie wet it againe with Koſe-water and 
Butter, and ſet it into the Duen againe, 
nd within a quarter of an honre it will bs 
| iſpelikeyce:then d zaw it foꝛth, and ſerue 
| 
| 


hot to the Table. 


I To 
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To roaſt a ſlioulder of Mutton to ſerue {or 
either Dinner, or Supper. 


Daft if with a quicke fire that the fat 
may dꝛop away,and when yon thinke 
it halfe roaſted, ſet a Dich vnder it, and 
lach it with a Knife a crofſe, as you doe 
Pozke. but you muſt cut it downe to the 
bone on both the ſides let all the grauie run 
into the diſh, baſte it rio moze after you 
haue cut it. put vnto the granie halfea 
pinte of whitewine-Uinegar, a hand full of 
French Capers. a dozen Raiſins ol the ſan, 
the ſfones being pickt out, fine oz ſire 
Dates bꝛoken in quarters, fine oꝛ ixe O⸗ 
liues ſliced, fineo2 ſixe blades of Pace, a 
hand full of powder Bugar, ſtew all theſe 
vntill they be halfe ſtewed awap:then diſh 
pour Shoulder, and powze this ſawce on 
the toppe of the meate, thzow on Salt, and 
ſcrue it hot to the Table, 


To bake a Chicken Pie to be 
eaten hot. 


T Ruſſe foure o2 fine Chickens fif fo bee 
A bak'e, ſeaſon them with Nutmeg, 


Pepper, Salt, and Bugar, put them 
ints 
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info a fif Coffin: then ſeaſon ſeuen 02 eight 
lumpes of Bartow, with Nutmeg, Sina⸗ 
mon, Salt and © naar. rotule it in polkes 
of raw Egats it will kepe them from diſ⸗ 
ſoluing: lay yci x Barrow vpon the Chic⸗ 
kens, and the reikes of th2e 02 foure hard 
Egges bzoken in quarters, five oz firs 
blades of whole Pate, as many quartered 
Dates, alittle Sugar, halfe a pound of 
ſwet Butter: cloſe vpronr Pie, and ſet if 
in an Dven as hot as fo: Panchef, and in 
one heure it will bee bakte, dꝛaw it fozth, 
and wach it with Koſe⸗ water and Butter, 
and ſtrew on floure, end Sugar beaten to⸗ 
gether, and ſet it againe into the Dnen a 
quarter of an heute, it will be like yce: 
then dzaw it fozth, and put in a little 
Hacke, oz Puſcadine, and ſo ſerue it hoc 
to the Table. 


d 


Wr 


To roaft a Neates Tongue to be 
ea en hot. 

Oyle a faire Heates Tongue fender, 
blanch it and lard it on one ſide. pꝛicke 
in ſome Cloues: then cut out the meat af 
the great end, and mitice if with a little 
dubbing ſuet. as much as an Cage, then 
ſeaſon it with alittle — and Pace, 
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and Sugar, th:& oz foure Dates ininſt. a 
handkfull of Currans, balfe a pzeſerued 
Ozenge minſt ſmall, abont halfe a oraine 
of Muske: wozke vp your Peate with the 
polkes of two raw Egges, and Cuffe if 
hard info the Tongue : then pinne oner 
the end apeace of a Caule of Ueale, 62 a 
skinnie pece of Geefe ſnef, then put it on 
a ſmall ſpit, thozow both ends, ſet a Dilh 
bader the meat to ſaue the grauie, baſte it 
with ſweet Butter, and put to the grauie 
alittle Sache, oz Puſkadine and the polke 
of an hard Egge minſt, and the coare of a 
Lemmon minſt : when your Neates 
Tongue is roaſted, take it vp, and put it in 
a diſh fitting foz it, and put a little Þngar 
into the ſawce, and powze it all ouer the 
Tongue, and ſerue it hot to the Table. 


To Bake a Neates Tongue to be 
eaten hot, 

Oyle a faire Neates Tongue tender: 
ſeaſon it as vou read befoze in the roa⸗ 
ſted tongue: then lay in the tongue ints a 
Coffin, made ut the ſame faſhion Tap on 
if five 02 ſire blades of whole Mate. th:& 
oꝛ fonre quartered Dates, a little Dzenge 
cut into ſlices, the coare of a * 

ice 
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fliced,half a pound of ſweet Buffer, a little 
Sugar, cloſe vp pour Pie, and put if info 
an Dnen, as hot as fo2 Panchet : if von 
ſ& it colour foo faſt, then take downe the 
Ouen lid: but if foo low, then lay a *ew 
toales in the Ouens mouth, in an haure 
and halfe if wiil bee bakfe : then take a 
little Sacke oz Puſcadine, and the iupce 
of a Lemmon, halfe a araine of Duske, a 
little Sugar, the polkes of two oz th:ce 
raw Egges, a little ſwæte Butter: ſet 
this on a chafindiſh ol coales, and ſt irre it, 
that the Egges curdle not, vatiil the But⸗ 
ter be melted, then dzaw it out, and cut it 
bp, and put in your caudle, ſcrape on 21s 
gar,and ſerue it hot to the Cable. 


To roaſt a Pigge with a padding 
in his belly. 

Lepa katte Pigge, and truſſe his head 
backward, looking oner his backe, lay 
him in a very faire Diſh, foz ſopling: then 
temper as much ſtuffe fo: a Pudding, as 
yon thinke will fit his belly, xen mnt fem- 
per pour pudding with grated bzead, halfe 
a pound of dubbing ſuet minſt, a handful! 
of Carrans , foure oz fine Dates mint, 
Cloages, Pace, Nutmegs, and Ginger 
13 beaten 
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beaten, of each a like, and a little @ngar;, 
and a very little Dalt, peu muſt wet your 
pudding with two Egges, and a little 
Role water and\w.*te Creame , as much 
as will wet your pudding ſo ſtufe, as that 
if you lay it vpon a Trencher, it will not 
runae abzoad; then put it into the belly of 
the Pigge, and p2icke vp the belly cloſe, 
ſpit it. and roa ſt it: and when it is almoſt 
roaſted wꝛing vpon it the iupce of a Kem⸗ 
mon: and when you are ready to take it 
vp, take the yalkes of foure oz fiue news 
layd Eages, a handfull of feathers, waſh 
the Pigge with the polkes of Egges, and 
While you are a waſhing the Pigae, let 
ſame other body bzeadit after peu, bekoze 
the Cages be hard: mingle amo1glt peur 
d2ead a little Tinger, Pepper, and Nut- 
meg: let pour ſawce be Ainegar, Futter, 
and Sugar, and the rolke of a hard EC :ge 
minſt : ſo ſecue it in vpon your ſawce hot 
to the Table. 


To bake a Pigge to be 
e ten hot. 
Ley a ſmall fat Bigge, cut it in quar⸗ 
ters oz in ſmaller pæces. ſeaſon it with 
Pepper, Ginger, and Salt; lay it _ g 
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fit Coffin, ffrip and minſe ſmall a handfall 
of Parſley, ſixe ſpꝛigs of Minter⸗Sauo⸗ 
rie, ſtrew it on the Meat in the Pie, and 
ſtrew vpon that the polkes of tha oꝛ foure 
hard Egges minſt, and lay vpon them 
fine oz ſire blades of Mace, a handtull of 
tluſters of Barberries, a handfull of Cur⸗ 
rans well wacht and pickt, a little Bugar, 
halfe a pound ofſweet Cutter, oꝛ moze : 
cloſe your Pie, and ſet it in an Ouen, as 
hot as foz Manchet : and in two houres it 
will be Eakte : then dzaw it fozth and put 
in halle a pinte of Vinegar, and ſugar, bes 
ing warmed vpon the fire,pow2eit all ouer 
the meate, and put on the P ie⸗lid againe: 
8 on ſugar, and ſerne it hot to the Ca⸗ 
le. 


Another way to rozſta Legge 
of Mutton. 
Arde a faire large Legge of Mutton, a 
finger dæpe with the Kidney ſuet, cut 
long-wile like ones finger: pꝛicke in ſome 
Clones, and roaſt it with a guicke fire: 
when yon thinke it halfe roaiied, cut off 
ſome of the vnderſide, of the fleſh env, into 
thinne flices : then take halle a pinte of 
great Opſters, and the grauie of them, 
44 thꝛe 
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thz& oz fouxe blades of whole Mate, a pte |" 
of ſweet Butter, as bigge as an Egge, Ain 
quarter ofa pinte of Uinegar, a ſpoone full ti 
of Sagar: put all theſe ints your flices ol er 
Mutton, which vou cut off the Legge, and 
ſtew them together in a Pipkin vntill thi 
the liquoꝛ be halfe conſumed : then diſh vy we 
your Putton being very well roaſted and m 
pobꝛe the ſauce vpon the top of it: frew en 
Salt about it, andſerne it in hot to the a 


Table. 


To bake a ſteake Pie of the ribbes 
of Mutton, to be 

; eaten hor. 
Ut aneckeof Putten betwirt every 
ribbe, beate euery ribbe with a Cle⸗ 
ner flatlings , it will make the Butfon to 
eate ſhozt ; then ſeaſon it with Pepper 
and Salt, and put it in a Coffin, lay on 
thee o2 loure blades of whole Mace, halſe 
a pound ol ſweete utter, cloſe vp your 
Pie, and ſet it into an Ouen as hot as foz 
Manchet, in two houres it will be bakte: 
| but in the meane time bople a good hands 
ö full of good Parſley very tender, beate 
4 it as ſoft as the pulpe of an Apple, put in a 
quarter of a pinte of Uinegar, and as 
much 
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ec2 neh Mhite⸗ wine oz Sack, but White- 
„Alwine is the better, alittle Iwæt Butter, 
full two ſpoonefuls of Dugar, put your Par- 
oller into this liquonr, heat it bat warme: 
nd |then you may cut vp your Pie, and powze 
till this ſawee all cuer the ſteakes: ſhake it 

well vpon pour peele, to make the ſawce 
nd Jand the grauie mingle together: then lay 
w len your lidde againe, ſcrapeon fine du⸗ 
je gar, and ſerne it hot to the Cable. 


* . 
. 
1 
yy 


To roaſt a necke of Mutton. 


Ut away the ſcragge end of a large 

neck of Putton, and put a couple of 
pickes . hozow the beft end, xoaſt it with a 
quicke fire. but ſcoꝛch it not, baſte it with 
werte Butter, then wzing in the iupce of 
halfe a Lemmon: when it is halfe roaſted, 
laue the grauie in a Diſh, being put vnder 
the meat foꝛ the ſame purpoſe, and then 
baſte if againe wich ſweet Batter, and 
bing in the iupce of toe other halfe of the 
Lemmon: bzead it with a little Manchet 
mingied with veaten Nurmeg 4 Cloanes, 
put it into a warme Dich, and pnt inthe 
grauie that dzopt from it: this is a ſawce 
both wholsſome, and toothſome, 


p 
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ater 
To make a Hartichoake- Pie to be ire 


eaten hor, into 
Take the boftomes of foure well boy&eure 
led Þartichoakes , ſeaſon them WwithKaw 
Nutmeg, Pepper, Salt, and Sugar, ther 
lap them in a Coffin, in each cozner one: 
then lay the Parrow of foure oz fine Par 
row-bones (as whole as you can get them) 
in warme water to take away the red 
neſſe, dꝛy them, and ſeaſon them with St- 
namon, Ginger, Sugar, and Halt, rowle 
them vp in the polkes of raw Egges, and ng 
lap them vpon pour Martichoakes, am 
here and there the yolke of an hard Egge, 
ſome whole, ſome in halues, as your eye 
ſhall aduiie yon, ſtrew on them the reſt of 
theſeaſoning : lap vpon them flue oz ſire 
Dates bzoken in quarters, fine oz ire 
blades of whole Mate and alittle Sugar, 
put almeſt a pound of (wete Eutter on Fj 
the toppe cf all; cloſe pour ie, and ſet it 
into an Oven as hot as foz Manchet in an I m 
bore oz little moze it will bee bakte: if Þ| (a 
m 

* 


peur Duen bes auer hot, it will diſſolue 
pour Marrow, oꝛ dzie it vp: dzaw it fozth 
vinen it hath ſtood an houre, put in a little 
Sacke oz Puſcadine, wet it with —— 
ate 
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ater and Butter, ffrew on it a little 
re and Sugar beaten together, and ſet 
into the Duen againe, in a quarter of an 
eure it will be hard, and criſpe like pce, 
aw it fozth,and ſerne it hot to the Table. 


e: To roaſt a Shoulder, or Hanch 1 


Ib ot Veniſon, or a Chine 5 1 
J of Mutton. is 
dy ö 
l ' 


Ake any of theſe meafes, lard them 
ef 1 with Frenchlarde, and pꝛicke them 
dthicke with Roſemarie, roaſt them with a 
icke fire,but burne them not, baſte them | 
»Ibith wert Butter : take halle a pinte of 
IClaret-wine, a little beaten Sinamon and 
[I Ginger, two ſpoonfuils of Ougar, fine oz 
ire whole cloanes, a bzanch of Roſemary, 
alittle (weet Butter, a handfall of grated 
head: let all theſe boyle together, vntill 
it be as thicke as Water-grewell then put 
in a little Koſe-water and Muske, it will 
make pour Gallentine taſt very pleas 
ſantly,put it in a fitting diſh:dꝛaw off vou 
meate, and laꝝ it into the Dich, irewit 
with Salt. | 


To 


— — 
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To make Chewets of Veale. n 


Arbople two pound of the leane fl. * 

ofa Legge of Ucale, ſo, as that i 
may be eaten: pare off the outſide, an Pp 
minſe the meat ſo fmallas grated bzeaf” 
then minſe ſire pound of 1Befe ſuet, : 
ſmall as the meat, but you mult firſt pic 
out the kernels, and the skinnes, ming . 
them ſo rogether, as that yon can ſe u 
meate in the ſuet: then minſe a quarte 
of a poundof Dates ſmall, take aqua 
fer of a pound of Giokets and Carr; 
waies, two pound of Currans clean 
wacht and pickt, and dzive in a fairecloatl 
ſeaſon your meate with a little Cloaue 
and Pace, Nutmeg, and twice ſo muc 
Sinamon as any of the other, all by di 
cretion, the fourth part of a pinte of de 
maske Roſewater,almoſt halfea pound o 
Sugar, then Cirre vp your meate, thatit, 
bee ſeaſoned in all places alike, the leafth, 
taſte of Salt that may be is enough: then 
raiſe ſuch Pies as you may put nine 0; 
ten of them in a Dich, faſhion them ſome- 


as 
—_ 
. — 


Mw 
1 


What long, and raiſe them higher then an 
ozdinary Pie, fill them as full as you — 
with⸗ 
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ithout diſfaſhioning ol them, with thzu⸗ 
ing out the ſides, cloſe them with very 
inns liddes, bake them in an Ouen as 
t as foz other Pies, in halfe an houre 


'Fep will be bakte : dzaw them out and 


rape on Sugar, and ſerue them hot to the 


Sable. 


Toroaſt a Capon with Oyſters 
and Cheſtnurs, 


"DD ©yle and pill nine o: tenne Cheſt 


nuts, put them hot into Claret-wine, 


zople as many great Dylfers, ſpit a 
pon to be roaſted, put the Cheſfnuts 
the O ſters into the bellep of the Cas 


, and top them in with wert Butter, 


t it with as hot a fireas you can, but 
e it not: baſte it with ſweete But⸗ 


r ſo ſeone as it 20ppes, ſave the grauie: 


e 


* 


tbople twenty Cheſtnuts, and twice 
many great Opſters, take halfe a 
te ot Claret⸗wine, and a pece of ſwærte 
utter, and a little groſſe Yepper.ſfew the 
ters and parboyld Cheſtnats in the 
line, With Batter, vatill it bee halte 
umed t then put the granie of the 
on info Your ſawce, and the ſawce 
{oa faire Dich: bzead vp your Capon, 
and 
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and lay it on the ſawce,ſpzinckle Walt, a 4 


ſerue it in hot to the Table. 
To bake 2 Quinſe or a Warden Pic, 


tt. W 
net 


hey 
5: 


fo as the fruit may be redde, jar 


and the ctuſt pale 
and tender. 


Ire faire peare Quinces 02 Marder 

and ſet them into an earthen panne 
with the crownes vpward, put to them 
little Claret⸗wine, and a graine of Pugk 
o2 moze, accozing to the quantity of tt 
fruit, put in a little Sugar, coner thi 
cloſe with a Geet of Paſte, ſet them int 
a Bakers Duen with wheaten bzead, bt 
not houſhold bzead, fo2 then they willl 
burnt and d2te: when they haue food iht 
v2 ſenre honres in the Otten, they wilt 
bery red and ten er, then you may ket 


them a wake o2 moze fo2 vſe : wyen you 


haue occaſion to make pour Pie, take 


Butter, and the polkes of Egges, ande 


make ſhoꝛt aſte, and raiſe a Coffin fit fai 


Pour ſtuffe, one by another. put in who 
Clones, and a little whole Dinamon 


"=> — 
R 


powze in ſome ſirrup from their fozmerſ,. 


baking, oz ił you want it, then put in _ 
refs 
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uk · wine, and moze Sugar, ſet them in an 

duen as hot as foꝛ Pies, and in one houre 
hey will be bakte, and your fruit ozient 
2d : Remember befoze your firſt baking, 
hat you coare your Quinces. 


Toroft a Shoulder or a Fillet 
of Veale with farcing 
hearbes. 


V *6 your meate, and parboyle 
it a little, firip two handfalls 
Toner, Winter-Danozie a handfull, 
ſome Time: minſe theſe hearbes 
All, put to them the yolkes of ths oz 
ire hard Egges minſt, Putmeg. and 
epper, Currans a good handfull, wozks 
theſe with the polke of a raw Gage : 
tke holes as deepe as pour finger all ouer 
Nur meate, fill them with the Hearbes: 
alt it with a quicke fire , let the grauie 
the Yearbes dzoppe on the Pearbes 
t, baſte pour meate with ſweet Butter: 

it is almoſt roaſted, put the hearbes 

nd graute to a quarter of a pinte of 
Ahite⸗wine Uinegar. and a good ſpoones 
15 of Sugar, let tyem boyle vntill you 
ake vp the meate, and gen it is in a ſit 


diſh, 
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dich. pow2e the ſawce all ouer the mea 


and ffrew it with Salt and ſerue it hott 
the Table, 


To frie Calues feet or Trotters. IS 


Þzed a handfull of yang Parſley very w. 
ſmall , and beate it betwene th: ef ha 
fore raw Cages, ſeaſon it with a li 
Nutmeg and Dugar, a cozne of Pepper 


and a litile Salt: boyle your feete tender] (hi 
and flit them in halues , rowle the off th 
theſc halues in the afozeſavd Parſley ani ab 


Egges : heate your frying panne wit cu 
ſ wert Butter, oz ſuet, ſlide your feete an 
Egges with the flat ſide downeward 
when the Butter is hot: if you haue any th 
Turrans. put a handfull into your Caged ge 
and Parfley,they will aſke no moze frying a 
then an Egge: when the vnder ſive is yell ly 
low, turne them every one by it ſelfe, aa 2 
peu doe Cages. Dich them vpon ſippets,} dz 
with that ſide outward that you fride firſt, ci 
bople young Parſley tender, and beateity ar 
vntill it bee like the pulpe of a roaſtedÞ] V 
Apple, put to it a quarter of a pinte of Wi. in 
negar, two ſpoonefuls of Sugar, a pæceſ cu 
ofſwete Butter, heate them well, and 


powze 


ft] and ſerue it hot to the Table. 


S Bw 0 =» W7 nu 
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powze them on the feef, . ſcrape on Sugar, 


Buttred Loaues. 
—— a pottle of floure with Cloaues. 

Mace, and a litile Pepper, mingle it 
with Milke warme from the Cow, take 
halfe a pound of ſweet Butter melted, 
balfe a pinte of àle⸗peſt, two oz th:& raw 
Cages , temper pour floure with theſe 
things, fo the temper of Panchet paſte, 


then make them vp in little Panchets 
about the bianeſſe of an Egge, flat them, 


cut them and pꝛicke them, ſet them on a 
paper, and bake them like Manchet, let 
the Dnen-livde bee downe : but ik ſome⸗ 
thing be in the Dnen that requireth lon⸗ 
ger 02 moꝛe heate, then couer them with 
a paper, in an houre they will bee thozow- 
lp ſoakt : then melt a pound of [werte 
Butter, with ſome Roſe-water in it, 
dꝛab fo2th your loaues, and pare away the 
ctuffs, lit them thozow betwirt the top 
and the bottome, in two plates, and they 
will ber like thaw round toaſts: put them 
into the melted Lutter, and turne them 
euer and euer in the Butter, then tate 
a warme Dich, and put in the botfome 

Iz pRces 
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pieces ot the loaues, ſtrew on Sugar of 2 vp| 
good thickneſſe, then ſet on the middle pe- | ſw 
ces, and ſerue them like wiſe: laſtly, put on | 92 
the tops. and ſcrape on Sugar on them al⸗ 90 
fo:ſo you may ſet on thꝛe, foure, fine, fire, bs 
£2 moꝛe in a diſh. If ou be not ready to] lei 
lend them in, then ſet them in the Ouens 
mouth, with a paper oner them, to keepe 
them from dꝛping. 


To frie Sheepes tongues, Deeres 
topgues, oꝛ Calues 
tonꝑues. 

D Reake thz& oz foure Egges with 
1 > Nutmeg,@inamon,Sugar,and Halt, 
vat to them a handfull of Currans :pill the 
Lenanes, and ſlice them in thinne llices, 
rut them info your Egges: and when 
vour itping-panne is hot with Butter, oz 
{wetelard, cut the coare ota Lemmon in 
ſquare peeces, like dice, and put it into 
rour Cages and tongues, but not befoze 
yer: bee ready to put the meate into the 
pan, foz then it willmake them curdle: 
then frie them in ſpoonefuls like Egges 
on both ſides, the leaſt burning takes a⸗ 
wap al the good taſte ot ai the other things 
ſrie them, and diſh them vpon ſippets, 02 | 
vpon 


„ener erer r 


% = » ﬆ 
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vpon thinne Panchet toaſts fride with 
ſwete Butter. Let pour ſawce be Back, 
o2 white- Wine, (wet Butter, and Su- 
gar, heate it hot, and powze it on the top ** 
pour Tongues : ſcrape on Duganr. 
ſcrne it hot to the Table. 


Boyld Sallets. 


Crape boyld Carrets, being ready fo 
eate, and they will be like the pulpe of 

a roaſted Apple, ſeaſon them with a little 
Sinamon, Ginger, and Sugar, put in a 
handfull of Currans, a little Ainegar, a 
ce of (wet Butter, put them into a 
ich, but firff put in another pece of But⸗ 
ter, that they burne not to the botkome: 
then ſtew yaur rootes in the Dich a quar⸗ 
ter oł an houre: i they beginne to be dꝛie, 
put in moꝛe Cutter : if they be two (ret, 
put in a little moze Uinegar. The ſame 
way you may make a Ballet of Bates, 
Spinnage, 02 Lettice boyld : beate any 
oftheſe tender, like the pulpe of a roalfe> 


Apple and vſe them as befoze ſhewed. 


2 2 A 
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A bakte pudding after the Italian 


faſhion. 


Are off the cruſts from a penny white 
loafe, cut it in ſquare peces like dice, 
put to it halfe a peund of dubbing ſuet 
minſt ſmal, halfe a pound of Raiſins of the 
Sunne the ſtones taken out, two Dunces 
of Sugar, fine oz fire fliced Dates , a 


graine of Muske, fine oz fire lumps of 


Parrow : ſeaſon theſe with Cloues, 
Mace, Nutmeg,and Dalt,but a very little 
Salt isſufficienf, beate a couple of Egs, 
with foure oz ſiue ſpoonefuls of Creame, 
pow2e it vpon pour ſeaſoned bzead, any 
ſtirre it very gentiy foz bzeaking , ſo as 
the peeces may be but wet, but not ſo wet 
that yon can ſce any moiſture in them:lay 
a Pomewater in the bottome of the Dich, 
oꝛ ſome other ſoft Apple pared, and liced 
thinne, put pour Pudding alſo vpon the 

Apple, and ſo ſet the Diſh into an Ouen, 
as hot as fo: Manchet, oz ſmall Pies, 
when yon lit riſe yellow, take downe 
your Ouen lidde to coole pour Ouen, it 
will bee bakte in hatfe an houre: if the © - 
uen be foo hot, it will be burnt, ifit bee ” 

cold, 
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cold, it will be too heanie, when it is bakte 
dzaw it fozth, and ſcrape on Sugar, and 
ſerne it in hot to the Table. 


To make puffes. 


Et the beſt new Milke together, as 

aCheſe is made with Runnet, and 

when it is runne, take the Curds, and 
ſcraine the Whey cleane from them, then 
ſeaſon your Curds with a little Ginger, 
Sinamon, Sugar, and Nutmeg, put in a 
little Koſewater, Puske and one Cage, 
but the yolkes of two : femper it with as 
much fine floare as will make it leeth 
paſte, as lesth as von can woꝛke it, then 
butter a white Paper, make them info 
flat balls, abont the bigneſſe of a great 
table-man, and ſet them into an Duen as 
hot as foz Manchet, vpon the buttered pa- 
per, oz rather the Ouen muſt bee as hot as 
foz ſmall Pies : a quarfer of an houre af- 
ter, vou may take them out, and dipp them 
in Butter melted with Roſe-water , 
ſcrape on fine Sugar, and ſet them indo 
the Ouen againe : beware of burning 
them: when you ſe time,dzaw them again 
K 3 and 
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and put as many of them in a Diſh as 
pon thinke fit: they will ſhine, and bee 
criſpe- 


Blanch Manchet, te be made in a 
Frying · pan. 


Reake eight ez nine Egges, fake a- 
way the whites of foure of them, 
beate them with halfe a pinte of ſweefe 
Creame, put to them halfea penny Pan- 
cht grated, and put to it two onncesof 
Sugar beafen, Nutmeg and Pace, alittle 
Koſe-water: fry theſe with wert Butter, 0 
enen as you would frye a Tanſey ; but let vi 
it bee a ſmall frying-pan, that it map bee | ?* 
the thicker, beware you bur ne it not: and {| 
when it is ride, wach it euer with a little | fc 
Sache, and the iuyte of a Ammon: ſcrape | * 
on Sugar. and ſerue it in hot vpon a plate, I tt 


tuen as a Tanſey, P 
To make Peaſcods, or Nolphins of ſ 
Marrow, or of a roaſted kid- E 

ney of Veale. 

822 parboyld Parrew with Sugar, 
Sinamon, and Ginger, rewle it vp in ; 


ite 
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the rolke of a raw Egge: then take a 
væce ot ſhoꝛt paſte rowled very thin, then 
flonre your Dolphin oꝛ Peſcod mold, and 
lay peur pece of paſte vpon it, then fill 
the mould vpon the paſte with pour Mar⸗ 
row, 02 roaſt kidney minſt, and ſeaſoned 
with the afszeſayd ſeaſoning, and faire 
parboyld Currans, being wꝛought vp with 
the polke of a raw Egge: wien you haue 
filled pour monlds with either of theſe 
meates vpoa the paſte, round about cloſs 
by the meate , then lay another ſhe:fe of 
paſte on the meate, and cloſe it downe 


with pour finger to the wet paſfe, then 


pinch off the paſte cloſe by the mould, with 
your Thumbe, and then turne out your 
Dolphins oz Peſcods vpon a paper, then 
frie them with a good deale of ſiwet Su⸗ 
et, but let your (net be hot befoꝛe pon put 
them in, oz elſe it will make your Paſte 
heauie: when vou haue fr de them on the 
one (ide, turne the other, but frie that 
ſide laft that you ſerne vpward vnto the 
Table: then take them ont «cf that 
bot Larde, and dich them vpon a warme 
Dich and plate, ſcrape on Sugar, and ſet 
it againſt the fire, o; in a warme Ducn, 
that you may ſerne them hot, foꝛ if vou let 
2 4 them 
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them lie'ftill in the Frying-pan, they will 


dzinke vp the ſuet, and be both Heany, and 


of an ill taſte: take heed alſo in any wiſe 
ttaf yan turnethemoft, foz they will ins 


di renz hot fire. 


To make a Liuerie 


Pudding. 


Ople a Hogges liner very dzie, when 

Vit is cold grate it, and take as much 
grated Manchet as Liner , ſilt them 
thozow a courſe Sine oz Collender, and 
ſeaſon it with Cloanes, Pace, Sinamon, 
and as much Nutmeg as of all the other, 
halle a pound of Sugar, a pound and halfe 
of Currans, halfe a pinte of Roſe⸗water, 
two pound of Beefe @net minſt (mall, 
eight Egges, put away the whites of 
foure ; temper your bzead and Liner 
with theſe Egges, Roſe-water , and as 
much ſweet Creame as will make it ſomes 
thing Tiffe : then cut the ſmall guts of a 
Hogge about a foot long, fill them about 
th2& quarters full of the afozeſayd ſfuffe, 
tie both ends together and bople them in a 
kettle of faire water, with a peter Diſh 
under them, with the bottome vpward, . 
1 
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[1 lit will kepe your Puddings from bzea⸗ 
d ting: when the water ſ@theth put in your 
e Puddings, let them boyle ſoffly a quarter 
fat an honre, and take them vp: and ſo pou 
may kepe them in a dꝛie trug a weke oz 
moze : when vou ſpend them, you mut 
b:ople them. ; 


To make Rice Puddings. 


| Ople halfe a pound of Rice with 
thzee pintes of Pilke, a little bea⸗ 
ten Mace, bople it untill your Rice bedzie, 
but neuer ſtirre it, but if you channce 
fo ſtirre it, then you muſt irre it con⸗ 
tinnally oz elſe it will burne: powze 
four Riceinfoa Collinder, oz elſe info a 
trainer , that the mopſfare may runne 
tleane from it: then put to it ſire Egges, 
and put away the whites of thꝛæ, halfe 
a pound of Sagar, a quarter of a pinte 
of Roſe-water, a pound of Currans, a 
ponnd of 1Befe (nef ſhzed (mall, ſeaſon 
it with Nutmeg, Sinamon, and a little 
alt, ftirre all this together with a ſpoone 
thinne, dꝛie the (mallelf guts of a Bog 
in a faire cloth being watered and ſcou⸗ 
ted fit for your Puddings, and fill 35 

& 
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thze quaxters full, and fie both ends to⸗ 
gether , let them boyle ſoftly a quarter of 
an houre oz ſcarce ſomuch, and let the wa⸗ I 
 terboylebefoze vou put them in, and 
doe as in the other Pudding 
laſt ſpoken ol. 


The end oſ the Bookes of 
Cookery. 
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Tearmes of a Caruer. 


Reake that Derre, leach 
that Bzawne, reare 
| that Gooſe, lift that 


4 Swan,ſance that Cas 
pon, cf Ben, 
fruſh icke,vn- 


$ bzace that Pallard: 
vnlace that Conp, diſ⸗ 
ember that Herne, diſplay that Crane, 
(figure that Peacock, vnioynt that Bit- 
urge, vntach that Curlew, allay that Fe⸗ 
nf, wing⸗ that Partrich , wing that 
Auaile, minſe that Ploner, thie that Pi⸗ 
ton, boꝛdet that Paſtie, thie that Woods 
ck, thie all manner ol ſmall Birds. 
Timber the Fire, tire that Egge, chins 
hat Salmon, - ring that Lampzy, ſplat 
hat Pike, ſawce that Plaice , ſawce 
hat Tench, ſplay that Bꝛeme, ſive that 
pad dock, tuske that Barbel, _ — 
rev} 
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Croute, finne that Chenine, tranſen thts 
Cele,frannch that Sturgion, vaderfranchee 
that Pozpas, tame that Crab, barbe thakhe 
Lobfer. f al 


| in 
The Office of the Butler and Pantler, pe 
Yeoman of the Cellar and Fit 
Ewyry. | 
the fürſt peare,and yer mult haue th;ME 
panfry Knines, oneKnife fo ſquare tren 
cher⸗loaues another to be a chipper, tl 
third pe foz to make ſmoot! 
chip your @oueraigneFre: 
bzead hot, ang all other bzead lef it bee yo! 
day old, houſhold-bzead theo dapes old cee 
frencher-bzead fonre daies old, then lose rie 
Pour Salt be white and dzie, the powder: 
made of Juozy two inches bzoad, and tha 
inches long : and locke that your Halt 
ſeller linde touch not the Salt: then look 
pour table cloathes, towels and napkinsg w 
be faire foulded in a cheſt oꝛ hanged vponly 
a pearch, then locke your Table⸗kniues 
be faire polliſhed, and your ſpoones cleane, 
then looke you haue two Tarriozs. a moꝛe a 
and a ſeſte, and wine cannels of boxe, made a 
accoz ding, and a ſharps gimlet and — : 
, cets: 
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Mets: And when yee ſet a Pipe on bzoach, 
ice thus, ſet it foure fingers bzoad abone 
ache neafher chine vpward a ſtaunt, & then 
hall the lees nenerariſe. Alſo looke ye haue 

in all ſeaſons Butter, Cheeſe , Apples, 

„ PPeares, Nuts, Plums, G2apes, Dates, 
Figs,and Raiſins, Compoſt, greene Gin- 
ger. Chard, and Nnince. Dernefaffing, 
utter, Plumbes, *Damſons, Cherries x 
2JO:apes : After meate Peares, Nuts, 
enSdtrawberries , Yuttleborries and hard 
Cheeſe : Alſo Blandzels, ins with 
YgCarrawaies in Confeds Supper 
Fcoaſted Apples and Peares, Mh blancht 
e owner, and hard Cheeſefleware of Cow- 


aeame and ofSfrawbecries, Yutfleber- 
ueEries, Juncat, foz Cheeſe will make your 
er 2 but let him eate hard 
{ eſe. 


ns Yard Cheeſehath theſe operations: it 
will keepe the ſtomacke open. Butter is 
ug wholeſome ficlt and laſt, fo2 it will doe a⸗ 
wap all poyſons : Milke, Creame, and 
a Juncate they will cloſe the Paw , and ſg 
edoth a poſſet, beware of areene Sallets, 
eh and raw fruits, foz they will make pour 
JVoneraigne ſicke, therefoze ſet not —_ 
; P 
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by ſuch meates as will ſet pour Teetl 
on edge, therefoze eat an Almond ant 
hard Cheeſe. Alſo of diners dzinkes if their 
famoſifines haue diſpleaſed your Sone 
raigne, let him eat araw Apple, and tha , 
fumoſifines will ceaſe. 

Meaſure is a mery meane, and if it bee 
well vſed. Abſtinence is to bee praiſed 
when God therewith is pleaſed. 

Alſo take good heed of your wines eue / 
ry night with a candle, both redde Mine, 
and ſwer „and looke they rebople ; 
no2 leak d waſh the pipe heads 
every nig cold water, and locke p 
haue a clenching iron, ads, and linnen 
cloathes it need da and it they reboyle, y& 
ſhall know by the hifing, therefoze keepe 
an empfed Pipe with the lees of colozed 
Roſe, and dꝛaw the rebopled Mine fo the 
lees, and if ſhall helpe it, andif theſwete 
Mine pale, dzaw it info a Romney Ueſſel 
fo: leeſing. | 

Alſolooke your compoſt bee faire and 
cleane,and pour Ale fine dapes old ere men 
d2inkeit, then kepe yonr houſe of office 
cleane, and be courteous to anſwer to each 
perſon, and looke pee gine no perſon no 


palde dꝛinke, foz if will bzeed the m_ 
And 
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"1, And when ver lay the cloth, wipe the 
A b202d cleane with a cloth, then lay acloth 
J (aconch it is called) take your fellow the 
one end, and hold you the other end, then 
dzaw the cloth ſtraight, the bought on 
the vtter edge, take the vtter parts and 
hand it euen, then take the third cloath 
and lay the bought on the inner edge, and 
lay eſtate with the vpper part halfe a 
foot bzoad, then coner the Cnpboozp 
and thine Cw2y, with the Towell of Dia⸗ 
per, then take thy tow thy neck, 
and lap the one ſide of che well vpon 
the left arme, and thereon lay your Vo⸗ 
neraignes Napkin,and Ky on thinearme 
ſeuen Loanes of Bzead, with thz& oz 
fonre Trencher Loanes, with the end of 
the Towell in the left-hand, as tha maner 
is, then take thy @alt-ſeller in thy leff- 
hand, and take the end or the Towell in 
pour right hand to beare in Spoones and 
Aniues, then ſet pour ſalt on the right 
ſide where your Paueraiane ſhall cf, and 
on the left ive your Halt, ſet your Trens. 
thers, then lay pour Knines, a nd ſet your. 
Bz3cad one Loafe by anothers, and your 
Spdones and pour Napkin faire fouls 
des, beſide your _— „then coger your. 


head 
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bzead and frenchers, ſpoones and kniness 
and at euery endofthe Table, ſet a Halt⸗ 
ſeller, with two trencher Loaues, and il 
ve will wap your Doueraignes Bꝛead 
ſcatelp, ve muſt ſquare and pzopoztion 
pour Bead, and ſæ that no Loafe beg 
moze then another, and igen ſhal p make 
your w2apper mannerip : then faks a 
Towell of reines, of two yards and a 
halle, and take the Towell by the ends 
double, and lay it on the Table, then fake 
the end of thgboncht, a handfull in pour 
band, w:apK hard, then lay the end ſs 
w2apped betwene two Towels , dpon 
chat end ſo w2zapped. This being done, 
lap your bꝛead boltome to boffome, fire 
o ſenen Loanes , then ſee pon ſet your 
Dead mannerly in good fozme,and when 
your Soneraianes Table is thus araped, 
evner all other booꝛds with Halt, Tren- 
chers and Cups: alſo ſec thine E we bee 
arayed with Baſons and Ewers, and wa⸗ 
fer hat and cold, and ſ& pee haue Napkins, 
Cups, @poones, and ſee your Pots faz 
Wine and Ale be made cleane, and to the 
ſarnape make the cutteſie with a cloth 
buder a faire double napzy : then take the 
Towels end next pon, and the vtter _ 
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he Cloath on the vtter ſidecfthe Table, 
and hold theſe th2& ends at once, and 
ould them at once, that a pleat paſſe nat a 
bot bzoad, then lay it euen Where it Gould 
lie: And aſter meat, waſh with that, that 
is af the right end of the Table, pee muſt 
guide it out, and the Parſhal muft conucy 
t and locke to each cloath, the tight fide be 
aut ward, and dzaw it ſtraight: then muſt 
rie raiſe the vpper part of the Zowell, 
and lap it without any groaning, and at 
enery end of the Towell pa muſt conuep 
balfe a yard that the Sewer may take 
eſtate reuerentlp. a let it be, 4 when your 
Doueraigne hath waſhed, dꝛaw the ſur⸗ 
nape euen, then beare the ſurnape to the 
middeſt of the boo zd, and take it vp befoze 
your Soneraiane , and beare it into the 
Ew againe, and when your Seurratane 
is ſet, looke your Towell bee abeut pour 
necke, then make pour Soncraigne cur⸗ 
teſte, then vnconer your Bꝛead and lay it 
by the Salt, and lap your Napkin. Knife, 
and ſpoone afoze him, then knele on pour 
knee till the parpaine paſſe eight Loanes, 
and looke pte ſet at the ends of the Table 
lente Loaues at a Meſſe and ſc that euer 
perfon haue a Napkin and a Speone, and 

L 2 waite 
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waite well to the Sewer how many Di-|&; 
ſhes beconered, and ſo many cups couerſ w 
pie, then ſerue ve fozth the Table man] m 
nerly, that enery man may ſpeake of pour ſ ro 
courteſſe. 


Of che Sewing of 
Fleſh. 


] ve Sewer mult Dew, and from the 
boozd convey all manner of pottages, 
meates and ſawces, and euerp day com- 
mune with the Cooke,and vnderſtand and 
wit how many Dilhes ſhall be, and ſpeake 
with the Pantlers and Officers of the 
Spicerie fo2 fruites that ſhall bee eaten 
faſting. Then goe to the boozdof Sew- 
ing, andſ& pe haue Dfficers ready to ton⸗ 
uev, and ſeruants foz to beare your Diſhes, 
Alſo if the Parſhall, Squires, and Ser⸗ 
geants of Armes be there, then ſerue fozth 
your Soneraigne without blame. 


N Deng 


run n 


Seruice. 


F Arſt ſet y& fozth Puſtard 4 Tzawne, 

Pottage,befe,mntto,ſtewed pheſant, 

©wan,Capon,Pig,U eniſon, voy Cu⸗ 
a 


ro, 
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t-|ftard, Leach, and Lombard, critter, baunts 
ier with a ſubtilty two pottages, blanch 
n-J manger and gelly. Foz ſtandard Ueniſon, 
ur roaſt Bid, Fawne, and Come, Buſtard, 
Stozke, Crane, Peacock with his faile, 
Yernoſew, Bitturne, Woodcocke, Par? 
frich, Plouer, Rabbets, great Birde, 
Larkes,Doucets, Pampuſfe white Leach, 
amber, Gelly, Creame of Almonds, Cur- 
lew, Brew, nite, Nuaile, Sparrow, 
Partinef, Pearch in Gelly, pety Peruis, 
Anince bakte, Leach Dewgard, Fruter, 
Fage, Blandzels oz Pippins with Cara- 
way in Confets, Wafers and Jpocras, 
— be agreeable. Now this feaſt de done, 


Of the Cunning of fleſh. 

Cn muff know the Caruing, 

and the faire handling of a Knife , and 
bow he ſhall fetch all manner ol Fowle : 
your Knife muſt be faire, and pour hands 
mulk be cleane, and paſſe not two fingers 
and a Thumbe vpon your Knife. In the 
middef# of your hand ſet the haft ſure, 
bulaſſing the minſing with two Fingers 
and Thumbe, Caruing of Bzead, lap⸗ 
ing and voyding of E 

3 
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ger and a Thumbe : locke pt haue the 
care, ſect nener on Fiſh, Fleſh, Beaſt no; 
Fowle, moze then two Fingers and a 
Thumbe, then take pour loafe in your left 
hand, and hold pour Knife ſnrely, enbzew 
not the Table cloath, but wipe vpon your 
Napkiu, then take your Trencheroafe in 
pour left hand and with the Edgs ol your 
@ able-linife take vp the Trenchers as] 
ntzh the point as pe may, then lay: foure 
Trenchers to your Soueraigne one by an 
other, and lap thereon other foure Tren⸗ 
chere,o2 elſe twaine, then take a Loafe in 
your left hand and pare the Leafe reund 
about, then cut the oner craft to your ©0- 
ueraigne, x cut the neather cruſt and voyd 
the paring, a touch the Loafe no moze af 
ter it is ſo ſerned,then clenſe the table that 
the Sewer may ſerne pour Soueraſgne. 
Pee muſt alſo knaw the ſumoſities of 
Fiſt, Fleſh,and Foules, and all manner ol 
Sawces accoꝛding to their appetites,theſs 
be the fumoſities : Dalt, ſoure, refie, 
fat,fryed,ſinewes, skinnes, hony,croupes, 
young feathers, heads, pigeons bones, and 
all manuer of legges of beaſts and fowles 
to the other ſide, foz theſe be fumoſities, 
lay them neuer to your rain, 
eru ice 
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Ake peur Nnile in peur hand and cut 
Bꝛawne in the Diſh as it lpeth, and 
lap on peur Soueraignes trencher, and 
ſee there be Puſtard. 
Ueniſon with furmity is good foz your 
- Soneraigne, touch not the Ueniſon with 
your hand, but with your Knife, cut it out 
into the furmity , doe in the ſame wiſe 
with Peaſon and Bacen, Eefe, Ven and 
Mutton: pate the Bete, cut the Putton, 
and lay to your Soneraigne : beware ot 
famoſities, ſalt, new, fat, reſtp, and raw, 
In Sirup, Pheſant, Partrich,* Sfock- 
dous, Chickens, in the left hand take them 
by the Pinion , and with the fozepart of 
pour Knife lift vy your wings, then minſe 
it into the firup, beware of skin, raw any 
finew: Goole, T eale, Mallard and wan, 
raiſe the Legges, then the wings, lay the 
body in the mid ſt oz in any other Platter, 
the wings in the midde ſt, and the Legges 
after, lay the Bzawne betweene the legs 
and the wings in the platter: Capon oz 
Venne ot Gzeece, lift the legges, then the 
wings, and caſt on wine oz ale, then wr 
L 4 
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the wings, and after the legges, Mood⸗ 
cocke,bitturne,Egrit,Snite, Curlew and 
Derneſew, vnlace them, bꝛeak off the Yi- 
nions, and bꝛeake the necke, then raiſe the 
legges, and let the f&t be on ſtill, then the 
wings. A Crane raiſe the wings firf,and 
beware of the trumpe in his bzeſt, Petock, 


Stoꝛke, Buſtard, and @houillard, vnlace h 


them as a Crane and let the feet be on ſtil. 
Nuaile, Sparrow, Larke, Martinet, Pi- 
geon ale and Thzuſh,theleggs firſt Þ 
then the wings: Fawne,Kid, and Lambe, 
lay the Kivney to our Doneraigne, then 
lift vp the Shoulder, and giue to your So⸗ 
—— aribbe. Ueniſon roaſt, cut it in 
the ,and lay it to your Seueraigne: a 
Conne, lay him on the backe cut away the 
vents betwene the hinder legges, bzeake 
the carnell bone, then raiſe the ſides, then 
lay the Conny on the mombe, on each ſide 
the chine the two ſides departed from the 
Chine,then lay the bulke, Chine and ſides 


inthe Dich: alſo ree muſt minſe foure 

Leſſes to one mozſellof meate, that pour 

Sourraigne may take it in the ſawce. All - 

hakte meats that be hot open them _ 
t 
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the Coffin, and all that be cold open them 
> fin the midway. Cuſtard, cheeke them inch 
ſquare, that your Soneraigne may eate 
Doncets, pare away the ſides and the bot- 
tome, beware of fumoſitines, Frufer , 
baunf, Fruters they ſay be good, better 
is Fruter Pouch, Apple Fruters be good 
| Jhot , and all cold touch not. Tanſep, is 
; [good hot, Moꝛts ot gruell, of Bcefe, oz of 
Putten is good, Gelly, Poztrus, Creame 
of Almonds, Blanch-Panger, Inſſelland 
Charlet, Cabage and vmbles ofa Deere, 
be good, and all other pottage beware of. 


g 
g 
4 
4 
- 


Sawces for all manner of Fowles. 


Uffardis good with Brawn, Beefe, 
chine ol Bacon c Putton:Ueriuyce 
good fo boyle Chickens, # Capon: Swan 
with Chaldꝛons: ribs ofbefe, with gar⸗ 
lick: Puſkard, Pepper,Ueriuyce,Ginger, 
ſauce of Lambe, Pig e Fawne:Puſtard x 
Sugar, fo Feſant, Partrich and Conny : 
lawce Gamlin, to Pernſew, Egript, d io⸗ 
ger, and Craine, Bzew and Curlew, Salt, 
Ongar , and water ol Camet, Buffard, 
Shonillard,and Bitturne ſawce, Gamlin, 
Woodcock, Lapwing a L arke , * 2 

ar⸗ 
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Martinet, Ueniſon, e ſnite, with whitel be 
ſalt: Sparrowes and Thzoſtles, witli a 
ſalt and ſinamon, thus with all meate 
ſawce ſhall hane the operation. 


Q the feaſt; and ſeruice from Eaſter vntd lc 
Whitſontide. | at 


N Caſter day, and ſo fozth to Pent 

colt after, the ſeruing of the Tabl 
there ſhall be ſet 1Bzead , Trenchers an 
ſpoones after the eſtimation of them tha 
Call fit there, and thus you ſhall ſert 
your ſoueraigne: lay Trenchers, and 
de be ol a lower degree 82 eſfate , lay fit 
CTrenchers, and if he be of a lower degr 
foure Trenchers, and of a lower degre 
thꝛee Trenchers, then cut bzead foz you 
ſoueraigne , after pte know his cond 
ons, whether it be cut in the middeſt o 
pared, oz elſe to be cut in ſmall peces, alſc 
you mutt᷑ vnderſtand how the meat ſhal 
be ſerued befoze pour @oneraigne , an 
namely on Eaſter dap, after the gonuer 
nance and ſernice of that Coantrey where 
ve were bozne. Firf on that day ye 
ſhall ſerue a Calfe ſodden, and ſodden 
Tgges with greene ſawce, and oy 
efoz 
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— befoze the moſt vzincipall eltate, and that 
I 202d becauſeof his high eſfate all part 
ated them all about him, then ſerue pottage, as 
Mozts, Roots, o: Bzeweis, with Bale, 
Mutton, oz Ueale, and Capons, fo be co⸗ 
q loured with @affron, and baked meates. 
and the ſecond conrſe. Juſſell with Pamos 
ny, and roaffed Endoured, and Pigeons, 
with Bakte meates,as, Tarts, Chewets, 
ef and Flaunes, and other, after the diſpoſſs 
ny tion of the Cookes, and at Supper time 
diners ſawces of Putton oz Ueale in 
both, after the ozdinance of the Steward, 
and then Chickens with Bacon, Ueale, 
roaff Pigeons, oꝛ fam'd, and Kid roaſt 
with the head, the purtenance of Lambe 
and Pigs fete with Uinegar and Par - 
fley thereon, and Tanſie fryed, and other 
baktemeates : vd ſhall vnderſtand this 
manner of Deruice, vureth to Penticoſt, 
ſane fiſh dayes. - 

Alſo take hed how ye ſhall array theſe 
things befoze yanr @overaigne. Firl pe 
all ſee there be Gr&n ſawce of ſozrell oz 
of Uines, that is, hold a ſawce foz the firft 

courſe and ys ſhall beginne to raiſe the 


. A gene- 


I bog 


Ds. new 8 


Os 


2 


A grnezall Table of 1 


or the order of Caruing vp of 
Fo wle, to direct them ms 
know not, and are wil⸗ 
ling to learne. 


Lift that Swanme. 


de manner of cutting vp of 
wanne, muſt be to dit 
oer rigbt downe in the mid- 
8 £1] die of the bzeaft, ( ſocleane 
<2 thozow the backe, from the 
necke to the rumpe, ſo part her in two 
halſes, but you muſt doe it cleanelp and 
handſomely, that you bꝛeake not noz feare 
the meate, then lay twohalfes in a faire 
Charger, with the flit des downeward, 
thzow ſalt abont it, and ſet it againe on the 
Table. Let your ſawce be chaldzon foz a 


wanne, and ſerue it in ſawcers, 


Reare 


c 
b 
* 
0 
i 
{ 
! 
| 
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Reare the Gcoſe. 


"| Yeu mult bꝛeake a Gooſe bp confrarp 
to this faſhion. Take a Gooſe being 
reaſted, and takeoff both the Legges 
ane like a ſhoulder of Lambe, take them 
quite from the body, then cut off the belly 
pecereund , cloſe to the lower endofthe 

bzeff:then lace her downe with pour knife 

cleane thozow the bzeff, on each fide pour 
Thumbs bzeadth from the bone in the 
middle ofthe bzeſf, Then take off the 
Pinion of each fide , and the fleſh which 
vou firff laced with your Knife, raiſe it vp 
cleane from the bone, and take it cleare 
from the tarkaſle with the Pinion. Then 
tut vp the bone which lieth befoze in the 
bzeaſt, which you cemmenly call the Per⸗ 
ty thought, the skin and the fleſh being vp⸗ 
on it. Then cut from the bꝛeaſt⸗bone ans- 
ther llite of fleſh clear e thꝛough, and take 
it cleane from the bone: then turne your 
carkafſe, and cnt it a ſunder, the backe 
bone abeue the lopne bones, then take 
the Kumpe end of the Backe-bone, and 


lax it in a faire Dich, with the skinne lide 
vpward, 


= * 


ee 
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vpward, lay at the foze-end of if the Mer⸗ op! 


ry⸗thought, with the skinne-fide vpward, 
and befoze that the apzenof the Gooſe ; 


then lay your Pinions on each fide con» F' 


trary, ſet your legges on each fide contra» | 
ry behind them, that the bone end of the Ft 
legges map ſtand bp croſſe in the middle 


of the Diſh, and the Wing Pinioas may in 


come on the outſide of them. Put vader F 
the Wing Pinions on each fide the long 
flices of fleſh which pou cut from the 

bꝛeaſt⸗bone, and let the ends meete vnder 
the legge⸗ bones. and let the other ends lie 
cut in the Diſh betwirt the legge and the Þ 
pinicn : then pow2e in pour ſawte into the 


Diſh bnder pour meate, then thzow on I! 


Salt, and ſet it on the Table. 


Tocut vpa Turkic or Buſtard. 


* Ou mul raiſe vp the legge very faire, 
and epen the ioynt with the point ol 
your Knife, but take not off the legge: 
T hen lace downe the bꝛeaſt with your 
Lnife on both ſides, and open the bzeſ 
Pinion with the Knife, buf take not the 
Pinion off, then raiſe vp the Perry-- 
thought betwixt the bzeaſt-bone and — 

- top 


Ts DDr 


d, 
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of the Perry-thonghf , then lace 
wne the fleſh on both ſives of the bꝛeaſt⸗ 
e, then raiſe vp the fleſh called the 
awne, and turne it outward vpcn both 
es, but bzeake it not, noz cut it not off, 
n cut off the wing Pinion. at the toynt 
t to the bod, and ſficke on each ſide the 
inion, in the place where pee turned out 
bzawne, but cat off the tharpe end of 
he Pinion and fake the middle peece, and 
t will fit iuſt in the place. 
Pon may cut vp a Capon oz Pheaſanf 
e ſame way : but ot your Capon cut not 
the Pinion, but in the place where von 
it the Pinion of the Turky,pou mult put 


- _ of your Capon, on each ſive 
alfe, 


Diſmember that Herne. 


Ou muſt take off both thale ages, lace 

it downe to the bzeaft with pour Knife 
both ſides, and reiſe vp the fleſh, and 
ake tt cleane off with the Winion. '@& hen 
du muſt f icke the heap in the bzcaff, and 
the Pinion an the contrary ſizeof the 


arkaſſe : and the legge on the other ſide 


the carkaſſe, ſo that the bone ends may 
meets 
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miete croſſe aner the carkaſſe, and the o th 
ther wing croſle ouer vpon the toppe of the lo 
carkaſſe. 
8 
C 


Vabrace the Mallard, 


Aiſe vp the Pinion and the Legge, 
but take them not off, and raiſe the 
Merrie⸗theught from the bꝛeaſt, and lace 
it downe on each ſide of the beaſt with 
pour Linife,bending to and fro like waues⸗ 


Vnlace that Conny. 


Urne the backe downeward, and cut 

1 the bellp flaps cteane off from the 
Kidney, but take hed you cut not the Rid⸗ 
ney, noꝛ the fle. Then put in the point 
of peut Knife betwene the Kidnies : and 
looſen the fleſh from the bone on each fide 
ol the bone, then turne vp the backe of the 
Rabbet , and cut it croffe betmene the 
wings, then lace it downe cloſe by the 
bone, with your Knife on both ſides, then 
open the fleſh of the Kabbet, ſrom the 
bone with the pointe of your Knife againſt 
the Ridnie: and pull the Legge open ſolt⸗ 
ly with pour hand, but plucke it _—_ 
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| then thjul in your nite betwirt the e 
bel and the Kidney, and fit it aut, then lay the 
legs cloſe together, 


SD 


Of the Caruing of all manner of 
Fovwvles. 


| . SawcethatCapon, 
== tte vp a Capen, and lift vp 
(vc) To the right legge and right 
P ving and ſoarray foꝛth, and 
lar bim in the platter as he 
—wdchould flis, and ſerue pour 
ſdoneraigne,aud know well that 
v2 Chickens be arraied after one ſawce,the 
Chickens Hall bee ſawced way — 
lawce az Uerinyce. x 
Ally cher Fefane, th 
Take afeſant, raiſe his legges mbit 
wings, as i were a Ven, and 7 
en 
1 Wing chat Panrich. 
E, be e berge 
his wings. usa Henne, it res minſe 
laute hum with Wine, :Polover of 


X 


2 0. 


ger, 


Dre 
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ger, and ſalf, then ſet him kran C haun -, 
diſh of coales to warne, and lerne it. 


ba 


| Wing that Qualle. 
Take a Nuaile and raife his legges 
an hls wings as a hen, and no ſawce bat 10 
alk. 


Diſplay that Crane. 5 
Take a Crane and vnfould his legges, 
and cut off his wings by the jopnts, then 
take vp his wings and his legges, and - 
ſawce them with powder of — 
Tard ,Winegar and Þalf. 
Diſmember that Heron. | ve 
Take a — — 
his wings as acrane, and ſatvce him with . 
— Puſtard, Powder of Ginger | 


2 Vnioyne that Bittume. | 
Take a Bitturne and raiſe. his legges 
n and no ſawce 


. Breike that Egript. 
Take an Egript — legges 


4 3 5. 


n and no lawce 


- Varach that 8 e 
Tub, cite un ul his lege 
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and his wings as a Henne, and no ſawce 
but Salt. 

Varach that Brew. 

Take a bꝛew and raiſe his legges and 
his winas in the ſame manner, and no 
ſawce but onely Salt, and ſetue it to your 
Doueraigne. 

Vnlace that Conny. 

Take a Conn and lap him on the back, 
and cut away the vents, then raiſe the 
wings and the ſides, and lap bulke, chine, 
d ſides together: Sawce, Uinegar and 
Powder of Ginger, 

Breake that Sarcel), 
Take a ©arcell oz Teale, and raiſe his 
ings and his legges, and no ſawce but 


tely Halt. | 

Mince that Ploner, 
Takea Ploner and raiſe his legges and 
asa Yen, and no ſawce but onely 


A Snite. ? 
Take a Snite and raiſehis wings, his | 
gs and bis ſheulders, as a Ploner, and 1 
 ſawce but Halt. 
; Thie that Woodcocke. 

Take a Woodcock and raiſe his legges 
ho 5 

— 8 8 
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From the Feaſt of Whitſontide vnto | 
Midſommer. 


A the ſecond Courſe fo2 the meates be 

fozeſayd pte ſhall take foz your ſawte: | 
ale, wine, vinegat, and powders after 
meate, but ginger and canell from Pentiy| , 
coT to the ſeaſt of . John Baptiſt. | 

Che firffccurſe ſhal be Beeſe and Mul 
fon with ſodden Capons, oz roaffed, and if 
Capon be ſodden,array him in the manner 
afozeſaid, q when he is roaſted, than muſt 
caſt on Salt, with Wine oz with Ale, the 
take the Capon by the legges, and caſt or 
the ſawce, and bzeake him cut and lay hi! 
in a Dich as be ould lie, firſt ye ſhal 
cut the right legge and the right Could 
and betwerne the foure members lay tt 
b:awneofthe Capon, with the croupe 
the end betwe&ne the legs, as it were pe 
ſible foz to be iopned together, and ot he 
bakfe meates after. And inthe ſecony 
courſe;pottage ſhall be Juſſell, Charlet oF 
— —-— Pan ary 

eens,07 Chickens roaffed a | 

and other bakte meats | 
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the gooſe eught to be cut member to mem⸗ 
ber, beginning at the right legge , and ſo 
I foe2th vnder the right wing, and not vpon 
the ioynt aboue, and it onght to bee eaten 
with græne Garlike, oz with Sozrell, oz 
be tender Uines 02 Uerinrce in Dummer 
- ſeaſon alter the pleaſure of pour ſone- 
I 


4 raigne : alſoyp& hall vnderſtand that all 
manner of Fowles that have whole fate, 
_ be raiſed vnder the wing and not 
4 a 


From the Feaſt of Saint Iohn the Baptiſt 


ynto Michaclmas. 
6 — Pottage, Wozts, 
Guell and Furmenty, with Ueniſon 


griene ſawce, roaſted Capdn, ſwan with 
Chawvzon. In the ſecand courſe, pottage 
after the ozdinance ofthe Cookes, with ro⸗ 
ted Putton, Ueale, pozk, chickens oz en- 

doured Pigeons, Yerneſewes, Fritters 
02 hakte meates, and take hed of the Fe- 
ſanf, he ſhall be arayed in the manner ot a 
Capon, but it Hall bis done dzie without 
any moyſtnre, and he ſhall be eaten 

with ſalt, and powder of Ginger, and the 
P 3 Her ne⸗ 


and Pozfrus, andpeſtles of pozke, witß 


" a # 
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Derneſew ſhall be arrayed in the ſame 
manner withont any moyſture, and her 
ſhould be eaten with Salt, and Powder, 
alſo y& ſhall vnderſtand that all manner 
of Fowles haning open clawes, as a Ca- 
pon, ſhail be fried and arrayed, as a Capon 
and ſuch other. 


From the Feaſt of Saint Michael ynto the 
Feaſt of Chriſtmas. 

N$ the firft courſe Pottage, Beefe-Mut- 

ton, Eacon, peffles of Pozke, oz with 
Gooſs,Capon, Palard, wan oz Feſant, 
as it is beſee ſapd, with Tarts 82 Take⸗ 
meates, 02 Chines of pozke. In the ſe⸗ 
condcourſe, pottage, Poztrusc2 Conies 
oz Sew: then roaK fleſh, Putkon, Pozke, 
Ueale, pullets, Chickins, pigeons , 
Teales, Wegions, Pallards , partrich, 
Woodcocke, plover, Bitturne, Curlew, 
Perneſew, Ueniſon roaſt , great Birds, 
Dnite, Feldfares, Thzuſhes , Fritters, 
Chewits, Beſe with ſawce, Geloper, 
roaſt, with ſawcepogil, and other baked 
meates as is afozeſayd , and if vt carue 
befoze pour K 02d 02 your Lady any ſodden 


fleſh, Carve away the skinneabone, then . 


Carne reaſonably cf the fleſh fo2 your 
L 02d 
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Lo2d and L ady, and ſpecially foz Ladies» 
oz they will ſoone bee angry, fo2 their 
thoughts be ſoone changed, 4 ſome Lo2ds 
will be ſoone pleaſed, and ſome not, as they 
be of complexion. The Goole and ſwan 
may bet cut as pt doe other Fowies that 
bane whole fete, oz elſe as your 1 od 02 
rour Lady will haus it. 

Alſo a ſwan with a Chadzon, Capon, oz 
Feſant, aught ts be arrayed,as it is afoze- 
ſaid, but the skin muft be had away, and 
when they haue b&enecarned befoze your 
Lo2d 83 your Lady, foz generally the skin 
of all manner whole footed Fowles, that 
haue their lining on the water, their skins 
be wholeſome and cleane,foz by cleanneſſe 
of water and fiſh is their lining,and if they 
eate any ſinking thing it is made ſo clean 
with the water that all the cozruption is 
ne gone away from it. 

And the skinne ofa Capoia, Penne, o: 
bicken die not ſo cleane, foz they cate 
foule thitigs in the fret, and therefoze 
the skinnes her not ſo wholeſome, ſoꝛ it is 
not their kinde to enter into the Riner to 
Imake their meate voydofthe filth, mal⸗ 
lard, Gooſe,oz ſwan, they eafe vpon the 
d foule meate, but anon after the 
mi 


kind 
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kinde they goe to the Riner,and there they [P1 
clenſe them of their fonle inke.A Feſant [2 
as it is afozeſaid, but the skin is not whol- 
ſome, then take the heads of all field birvs, | | 
E wood birds, as Feſant, Peacock, Pars [Gi 
trich, Woodcock,Curlew,foz they eate in e 
their degree foule things, as wozmes, [Þ! 
toades, and other ſuch. -- 
th 


De ee 
The ſecond Part of the Sewjing 
of Fiſh. 


8 — 
c 


The firſt courſe, 


N = 4 4 


4 N 


Lampzey,Salens, Popos 
Gurnard, and Lampz? bakfe. 
The ſecond courſe. 

Gelly white and red, Dates in Con- 
fec,Conger, Salmon, Dozey, Bzit, Tur⸗ 
but, Yalibut foz ſtandard, Baſe, Tronf, 

| 8 Pullet, 


4 


erer ee 
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allet, Chenin, Sole, Celes and Lame 
pop roaſt, Tench in gelly. | 
The tkird courſe. | 
Frech Sfurgion , Creame, Pearchin 
Gelly, a Jeule of Salmon, Sturgiom, 
wWelkes,Apples,andPeares,roafted with 
dugar Candy. Figs of Palike and Rat- 
ſins, Dates capt with minced Ginger, 
Wafers and Jpocras they bit agreeable, 
this feaft being done, voyd ver the Table, 


Of the Caruing of Fiſh, 
T Ve Carnerof Fith, mu ſe to peaſon 


and farmenty, the taple and the liner, 
re muſt {ooke if there be a ſalt Poꝛpos 07 
Sele,Lurrentine, « doe after the fozme of 
Ueniſon, baked Yerring, and lay it whole 
vpon pour Soneraignes Trencher, white 
Verring in a Dich, open it be the backe, 
picke out the bones and the row, and ſit 
there be Pultard. Ol ſalt⸗ h, green ⸗ Ach, 
ſalt @almon , and Conger , pare away 
the skinne : Halt fiſh, Stock-fiſh, Par⸗ 
ling, Packrell, and Yake with Butter, 


tate away the bones and the skinnes: a 


Pike, lay the wombe vpen his Trencher, 
with Pike ſawct enough, a ſalf gy , 
gedoa 


3% Ancwbooke 


gabonit in ſeen oz eight pecces, and lap if | 
fo your ſoneraigne : a playce, put out | 
the Mater, then crofſe him with your} 
Knife, caſt on falt, Wins,oz Ale. Our; f. 
nard,Rochet,©2eame,Chenin, Baſe, me-[ 
5. Koch, pearch, ſole, mackrell. Whi- H. 
as, Badacke, and Codling, raiſe them by d 
the backe, and picke out the bones and . } 
clenſe the relet in the belly: Carpe,Bzeam, 
lole and T ront, back and belly together: 
ſalmon, Conger , ffurgion „ Turbuthir- 
bol, Thoznback,ound-fith, and Þalibut, 
cut them in the Diſhes the Pozpos about, 
Teuch, in his ſawce,cut two Celes and 
Lampꝛales roaſt, pul off the skin, picke ont 
the bones, put thereto Winegar and pow- 
der: a Crab,bzeake him a ſunder in a diſh, 
and make the ſhell cleane, and put in the 
fuffe again, temper it with Winegar, and 
pawder them, couer it with bzead , and 
. — into the Kitchen to heate, then ſet it fo 
your ſoneraſgne, and lay them in a Dich: 
a Creuis, dight him thus, part him a ſun⸗ 
der, and ſlit the belly, and take ont the fiſh, 
pare away theredſkin,and mince it thin, 
put. Uinegar in the Tiſh, and ſet it on the | 
Table without eating: a Joule ot ſtur⸗ 
gion, ent it in thinne mozſels ; and ie” 
i 
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round about the Dich. 
, Krelh Lamp2ey bakte, open the paſtie, 
jen take white bzead, and cut it thinne, 
nd lap it inaDiſh, and with a ſpoone 
ake out Galentine, and lay it vpon the 
zead with red Wine and powder of @i- 
amon, then cut Gobon of the Lampzey, 
d mince the Gobon thinne, and lap it in 
e Galentine, then ſet it vpon the fire to 
ate, Freſh-herring with ſalt and wine, 
dh2impes well picked, Flounder, Gud⸗ 
nes, Pene es, and Puſlels, Celes, and 
amp2ves : Sprats is good in ſew, Muſ⸗ 
ze in woozts, Opſters in ſew, Oyſters 
1 grauy, Menewes in pezpas, ſalmon 
felc Celly white and red, Creame of 
lmonds, Dates in Confecs, peares and 
tninces in ſirupe, with parſley roofs, 
oztus of Pound ch raiſe tantfing, 


FF ᷣ V — —— 


Of che Sawces of all Fiſh, 


Uſtard is good fe; ſalt Hering, ſalt 
fiſh, ſalt Conger, ſalmon, ſparling, 
t Eele, and Ling: Uinegar is good with 
if pozpos, Turrentine, ſalt ſcurgion, 
lt © bzilpole, ard ſalt whale, Lampzey 
ith Galentine,Teriupce:to Roach, Dace 
Ezeme, 
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B2eme, Polet, Date, Flovnders, Oe 
Crab and Chenine with Powder of Sint 
mon:to T hoꝛnbacke, Herring, Youndfiſh 
Paddock, Whiting and Cod, Uinegar 
Powder of Sinamon and Ginger, greet 
ſawcets good with G2cene-fiſhand Ya 
buf, Cottell and freſh Turbut: put not 
your greene ſawce away, (oz it is goot 
with Pultard, 


The Chamberlaines Office. 
T*: Chamberlaine muſt be diligent £ 
cleanely in his office, with his heavy | 
combed, and ſe to his Þoneraigne,that hic 
be not negligent of himſclfe , and ſc that 
des haue acleane ſhirt, bꝛech, petticote andy 
donblef , then bzuſh his hoſen withir 
and without, and ſ& his ſhoone and high - 
flippers be tleane, and at mozne when yourg | 
Soneraigne will ariſe, warme his ſhirt by 
the fire, and ſ& y& haue a foot ſh&@t made 
in this manner. Firtt ſet a chaire by tl 
fire with a cuſhion, another vnder his fix 
then ſpꝛed a ſhirt ouer the chair, ſi there 
be ready a Kerchife, and a Combe, ther 
warme his petticote, bis Doublet an! 
his ſfomacher, and then put on his doub⸗ 
let and bis ſtomacher, and then a 


b 
1 
t 
| 
| 
| 
| 
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his hoſen and ſhoone 02 flippers, then 
ſtrike up his hoſen mannerly,and tie them 
bp,then button his Doublet hole by hole, x 
lap a cloath vpon his necke and head, then 
look pee haue a Baſon and Ewer with 
warm water, a towel to wach his hands, 
1 then kn&le vpon yonr knee, aske your 
1 DSoneraicne what robe he will weare, and 
bꝛing him ſuch as he commandeth and put 
it vpon him, and take pour leaue manners 
ly, andgoetothe Church oz Chappell to 
7 rour Soueraignes cloſet, and ſie there 
ny be Carpets and Cuſhions, andlay downe 
1 bis Fookes of Pzayers, then dzaw' the 

x Curfaines, and take pourleane goodlp, 
and goe to your Poveraſgnes Chamber, 
and calt all the cloathes off the bed, and 
"F beafe the Feather-bed, and the Bolffer, 
vat looke pee walt no Feathers, then 
the blankefs, and ſee the ſhietes befaire 
andſwete, oz elſe looke per haue cleane 
D>tes, then lay the head ſh@tes and the 
pillowes, then take vp the Tewell and 
the Baſon, and lay Carpets about the bed 
F 02 in Windowes and Cupboozy layde 
| with cuſhions : alfolooks there bee a goed 
fre'burning bzight , and ſis i the houſs 

.y of eaſement bee (wate and cane, 2 
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the pꝛiuy boozd couered with griene cloath 
anda Nuiſhin:, then ſe there be blanket 
doune, oz Cotton foz your Soneraiagne, 
and looke y& haue a Baſon and Ewer 
with water, and a Towell foz ycur Soue⸗ 
raigne, then takeoff his gowne, and bzing 
him a mantle tok&pe him from cold, then 
bꝛing him to the fire and take off his ſhoone 
and his Hoſen, then take a faire Kirchiefe 
of reines, and combe his head, and put on 
bis Kerchiefe and his Bonet: then ſpzead 
downe his bed, lay the head ſhete and 
the Pillowee, and when your Soueraigne 
is in bed,dzaw the Curtaines, and ſ& 
there be Pozter oꝛ waxe oꝛ Perchonrs rea- 
dy, then dziue out dogge oz Cat, and locke |, 
there be Baſons and Uzinall ſet nere your f- 
Boueraigne, then take your le aue maner⸗ fp 
ly, that your @oneraigne may take his 
reſt merrily, 


Of the knowledge which is required of 
| the Marſhall and the Vſher. 


e Parſhall and the Uſher muſt 
know all the Eſtates of the Land, Þ, 
and the high Cates ofa King with /; 

the blood Kopall. The 


El 
Ll 
E. 
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th The Cftate of a King. 
oe (ve Cffate of a Kings lonne, a Pairce. 
et he Cate of a Duke. 1 
che Eſtate of a Parqueſſe. 
er he Eſtate of an Earle. 
Ebbe Efate of a Bithop. 
The Cfateofa Uicount. 
The Cftateof a Baron. | 
The Eſtate of the thax chiefe Judges and 
- the Maioz ol London. Th 
The CſfateofaHnight Bacheloz. 
The-Eſftate ofaKnight, Deane, Archdea- 
con. 3 
The Eſtate ofthe Maſter ofthe Rolles. 
The Eſtate ot other Juſtices, and Barons 
of Checker. SY. 
The © ffate ofthe Paioz,of Callite. 
The Eſtate ofa Dodo; of Divinity, ' 
be Cikate of a Doc: of both the 
che Eſtate of him that hath beene Maio: 
of London;and Sergeant of the Law. - 
The Eſtate of a Matter of the Chancery, 
nd other wozthipfall Pzeachers and 
clarkes that be gravnable ,- and all other 
$2ders of chalk perſons and Pꝛieſts, woz- 
vipſul ants, and , all 


"7 ww vo WF. WW ow ow os oY nn. 


-hipfull Perchants 
heſe may lit af the Eſquires Table. - 
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Eſtate by themſelnes, in Chamber oz in 
Panil ion, that neither ſe other: Parque 
Earles, Biſhops and Uicounts, all theſe 
may ib at a meſſe: a Baron and the Þ 
is of London, and the chiefe Judge 
and the Speaker of the Parliament, all 
theſe may ſit two o2 thꝛi at amefſe: an 
all other fates may ſit thz& 0z foure at! | | 
meſſe : alſo the Parſhall muſt vnverffam 
and know the blood Ropall, foz ſome 
Lo2d isof the blood Koyall, and of ſn 
linelihood, and ſome Bnight is weddet | 
bnto a Lady-of Royall blood , 3 | 
k&pe the Eſtate of her L0zdsblood , and 
therefoze the ropall blood ſhall haue the 
reverence, as J haue ſhewed you beloze 
alſo a Parchall muſt take herde of Cl q 
birth, and next of the line of the | 
Royall : Alſo hee muſt take hied of fl 
Kings officers , of the Chancelloz , tate, 
youad 32 EL ceaſurer , an 


Allo, — mut take herd unte 
frangers , and put them to wozſhip.? 
—_— fa; if they haue good. __ 
Parkallmuſ take bied, (the Kingſea 
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ach] gour Soneraigne any meſſage, and ifh& 
in] ſend a Knight, receive him as a Baton, 
And il he ſend a Yeoman, teceine him as a 
cel Squire, and if he ſend a Gꝛoome, receiue 
dad him as a Peaman. Allo it is no rebuke to | 
es Knight, to ſet a Gzoome of the Kings at if 
II. his Table. 0 


| ' 


A true and approued Receit, forthe 
right making of the beſt 18 

Ipocras. 
Ake of Sꝛains halle a dzagme, take of j 
| Dinamon 4- ounces, of Ginger two þ 
dunces, of Nutmegs halfe an ounce, of - . 
e Clones and Pace ol either a quarter ot an bs 
ounce, bzuiſe theſe well in a Poztar, and & 
e infuſe them in a gallon of white wine 4. 03 | 
od. dapes, the veſſell being cloſe ſfopt , then 
eq put to it a pound of ſagar and a half, when 
the ſugar is diColned, put to it halfe a pint 
of Roſe-wafer , and as much milke : let it 
tand a night, and then let it run thozow 
nich an Jpocras Bagge, then may you pat it 
into a fine new Nundlet if you purpoſe fo 
| keepe if, oz if you ſpend it pzeſently, you 
. = put it in to certaine pots faz thepze- 

v 


1 
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An excellent and much approued receit, 
for a long Conſumption. 


Tate $. 10. 0: 11. white Snailes, and 

bzeake away their ſhells from them, 
then put them into a bowle of water foz 
twelue houres, to clenſe themſelues from 
their lime, then take them from that wa- 
fer, and put them info an other dowle of 
running wafer foz twelue houres moze, 
then take them out, and put them into 
halte a pinte of White Mine, and keepe 
them in it twelne houres, then fake a 
quart of Ned Cowes Pilke, and put the 
Snaplesont of the Wine into the Pilke, 
and boyle the quart of Pilke with the 
Snayles put into it, vntillit be boyld fo a 
pinte, then put into it one ounce of Canded 
ſagar, and ſo gine the ficke party the ſame 


to deinke every mozning, and at foure of | 


the clocke in the afternoons, but you mull 
Hot let the ſicke party eate oʒ dzmke any 
thing elſe foz the ſpace of two heures af- | 
ter they haue taken this Receit, and with⸗ 
one all doubt, this being duely made and 
taken actozdingly, will with Gods helpe 
reconex the party being very weake — 


karre ſpent in cpi ang Urigering fcknes; 
and of my knowledge hath bene often ap- 
pꝛoued, and is found —_ excellent Receit to 
cure the ſame diſeaſe, 


IH I” 
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A Bill of ſeruice for an extraordinary Feaſt 
for Summer ſeaſon: fiftie diſhes 


fo 4 Meſſe. 


He firſt courſe Fol. 3 
The ſecond courſe for the ſ. ame Meſſe. 


4 

The third courſe for the ſame Meſſe, 5 
Another direction for a Bill of fare for win- 
cer ſeaſon, which alſo ſerueth to ſer forth 
your meate in order < 
The ſecond courſe for the ſame Meſſe 6 
The firſt courſe for a ſmall common Ser- 
uice of Meate, to direct them which are 
E Enperfect „to bring chem to further 
Nz —- Kknow- 


——— 


The Table. 


The ſecond courſe for the ſame dyet. 10 


— — — — 


5 Boylde M eates. 


2 boyle a Capon Larded with Lem- 


mons, on the French faſhion. 11 
To ſowee a Pigge. 11 
To ſowee Oyſters. 12 


Toſowcea Pike, Carpe or Breame, 13 
To boyle Flounders, or Gudgeons on the 


French faſhion, 14 
To boyle a Gurnet on the French faſhion. 
I4 


To boyle a legge of Mutton on the French 
faſhion. | 15 
= hafh alegge of Mutton on the French 


To roaſt a legge of Mutton onthe Frenc 
wh 


knowledge of greater Seruice 7 
A ſecond courſe to the ſame Meſſe. 8 
A Table of direction for a Bill of Fare for 
Fiſn dayes, and Faſting dayes, Ember. 
weekes, or Lent. 
The firſt courſe fox the ſame dyet. 9 


aſhion. "5 


> > '»> > >> 


faſhion, 16 
To roaft a Neates- tongue on the French 
faſhion. 8 SY 26 
0 
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To boyle pigeons with Rice, on the french 
faſhion. 17 
To boyle a Rabbet with Hearbes on the 
French faſhion. 17 
To boyle Chickens in whitebroth, 18 
To boyle a Teale,or widgeòõ, on the french 


ſaſhion. | 19 
To ſmoore an old Cony, Ducke, or Mal- 
lard on the French faſhion, 19 


Another way to boyle Chickens, or pige- 
ons with Gooſe⸗ beries or Grapes. 20 
To boyle a chine of Mutton or Veale, in 
ſharpe broth on the French faſhion. 21 


To boyle Larkes or Spartowes, 21 
Baked-Meates. 

A M ade diſh of Cony Liucrs, 23 

£ MA madediſh of Sweet breads, 22 


A made diſh of Sheepes tongues. 23 
A Florentine of a Cony, the wing of a Cas 


pon, or a Kidney of Veale. 23 
{ AFrydayes pyc, without either Fleſh or 
fiſh, 24 
A Chewet of Stockþſh, 24 

A Quarter tart of pippins. 25 


A Gooſeberry tart. 26 


The Table. 
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A Cheny Tart. | 26 


Tomake an Oyſter-pye. 26 
A made diſh of Muſcles and Cockles. 25 
To bake a Neates-tongue to be eaten hot. 
27 

A delicate Chewet. 28 
To make an Vible - py e, or for warit of Vm- 
bles, to doe it with a Lambes head and 


Purtenance, 18 
To bake a Calues Chaldron. 29 
To bake a Carpe. 29 
To bake a Tench with a pudding in her 

belly. 1 1 
To bake Eeles. 38 | 
To bake Chickens with Grapes, 3t 
To bake a Steake pye with a french pud- 

ding inthe pye. 31 
To make a good Quince pye. 32 
To make a Pippin pye. 33 
To bake a Pigge. 33 
To bake Fallow Deere in the beſt manner. 

5 33 
To bake red Deere, 34 
To bake a wilde boare. 34 
To bake a Swanne. 35 4 
To bake a Turkey or Capon 33 
To bake a Hare on the French fzſhion. 35 | 


To boke a wilde Gooſe, or Mallard, 


/ 7 


s | 
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The Table.” 
To bake a Curlew or Herneſhaw* 36 


To bake Woodcockes or blackebirds; 37 
© | TobakeLarkes or Sparrowes. 37 
7 | Fritters onthe Court faſhion. 
To make Pancakes fo criſpe that you may 
7 ſet them vpright. 
Allet of Roſe-Buds and Cloue Gab, 
A flowers, 
To keepe greene Cucumbers all the yea 
3 
| Tokcepe Broome Capers. 38 
g Purſtaie ſtalkes. ny 
| TomakeCaper-rowles of Raddiſh Colle 
! 39 
| Diuers Sallets boyled. 39 
' | Budsof Hops. 40 
A Sallet of Mallowes. 40 
A allet of Burdocke - rootes. 41 
To make blanche Manchet in a W 
41 
Puddings 


Farced Pudding. Fol. 42 
A Pudding of Veale. * 


1 of Eggers 43 
ambridge Pudding. 44 
Lee 14 A Swanne 
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The Table. 


A Swanne or Gooſe pudding. 

A Lencridge,or Hog Pudding: 

A Chiueridge Pudding. 

A Rice pudding. 

A Florentine ot Veale 

A Marrow toaſt, 

Another in a Fry ingpanne. 48 

A pudding ſtewed betweene two Diſhes. 48 

To make French puffes with green Herbes 

Dropt Raiſins. po 

A tond pudding. 50 

To make Puffes on the Engliſh faſhion, 51 

To make a Pudding in a trying panne. 52 

Tomake Apple-puffes. 52 

To make Kickſhawes. 53 

To make ſome Kickſhawes in paſte to try 

or bake in what forme you pleaſe. 54 

To make an Italian pudding. 55 

ToboyleaRacke of Veale on the French 
faſhion, 56 

To farceaLegge of Lambe on the French 
faſhion. 56 

To haſh Deere,Sheepe,or Calues tongues, 
on the French faſhion, 57 


F nalifo 


The Table. 
Engliſh Cookenie. 


O boyle a Capon. 58 
L To garniſn your Diſhes, 59 
To o boyle a Capon another way. 59 


Lo boylea Capon in Rice. Co 
o boylea Capon with Oyſters, and ow 
led Lemmon. 61 
To boyle a Capon with Pippins. 62 
o boyle Chickens in Whicebroth. 63 
o boyle Chickens in ſoope. 8 - 
To boyle the common way. 


0 oye Chickens with Lettice, the beſt 

Way. | 65 

To boyle a Rabbet. 66 

o boyle a Rabbet with Grapes and Gooſ- 

berries, 66 

To boyle a Rabbet with Claret wine, 66 

o boyle a wilde Ducke. 67 

o boyle a tame Ducke, or Widgin. 67 

o boyle Pigeons, 68 

o boyle Pigeons with Capers 07 —_— 

1 68 

ro boyle Saweeges. 69 
Mo boyle Gooſe giblets, Swannes giblets. 

F 69 


iblets with Hebes and Rootes, 
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The Table: 


Ts (moore a Racke, or ribbes of Mutton: - 


_ 


70 
For the fillets of a Veale, ſmaored in a Fry- T 


in - Panne. 71 


A Diſh of ſteakes of Mutton, ſmoored in a 1 


Frying-pan. 71 
To ſmoore a Chicken, 78 
Tofry Muſcles , Pery-Winckles, or Oy- 

ſters to ſerue wich a Ducke, or ſingle by 

themſelues. 72 
To marble Smelts, Soales, Flounders, plaice 

&c. 73 
To Conger Eeles in collars, like brawne. 73 
To ſowee a Pigge in collars. 74 
Toſowce a breaſt of Veale, 75 
To haſh a ſhoulder of Mutton , or a legge 

of Lambe. 756 
A Legge of Lambe farſt with Hearbes, 76 
To ſmoore Calues feet. | 
Another way, 

To haſh Neates-tongues, 
The ſame with Cheſt.nutss 
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( ertaine Gellies. 
Caan Gelly. 


_ — - —— - 


79 
To mike Gelly of Pippins of th 
E 


err 


| The Table. 
Tolöür of Amber. 70 
To make a Gelly of Pippins, as orient red I 
as Rubie. 8 lt 
To make white leach of Almonds, As 
alſo afterward to make it either yellow, 
greene, or red. 81 


SD 
A Table of the ſecond Booke. 


* hy boyle a Capon larded with Lems 
mons, on the French faſhion, 8x | 

To voyle Chickens. 88 1 

Another way to boyle Chickens, ora Cas | 
pon in White broth, 

Another way to boyle Chickens, for ono 
that is ſicke, and to prouoke ſſeepe. 90 

Another way to boyle them on Sorrelſops, | 
fer him that hath a weake ſtomacke. 91 

To deyle a Partridge. 91 


| To boyle a legge of Mutton on the French « | 
| faſhion, 93 | 
To farce a legge of Mutton, 94 | 
| Tofarce a legge of Lambe 99 
: To ftew Trouts. 96. 
To make a farſt Pudding, 97 
r 10 


The Table. 


To boyle a Pike. 98 [To 
To farce a Legge of Mutton on the French l. 

falhion. | 99 
To boyle a Carpe or Breame. 101 7 
To boyle a Wild Duke, Widgin, or a 

Teale,on the French faſhion, 103 
Another way to boyle ſmaller Carpes or 

Breames, 103 1 
Another way toboylea Legge of Mutton 

or L1mbe, 104 IT 
To boyle Eeles. 105 IT 
To boyle a Rabbet. 105 
To boyle Lamprels. 106 JT 
To boylea Necke or a Loyne, or a Chine 

of Mutton, or to boyle a Necke, or II 

Legge, a Fillet or a Knuckle of Veale, or 

to boyle a Leg or Loyne of Lambe. 107 IT 
To ſtew Smelts or Flounders. 108 FT 
To boyle Pigeons on the French faſhion. - 

109 11 
Another way to boyle à Pike. 109 || 
To boyle O liues of Veale. ITY oi 
To boylea Muller, ora pike wich Oyfters. 
112 J1 

To boyle a tame Ducke. 113 J 
To make a Raſher of Mutton, or cf colde 

Lambe. 113 11 


To boyle a knuckle of Veale, or a necke of 
a 1110 
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ne 14010, * 
To ſtew the ribbes of a necke of Veale in 
ſteakes. 115 


Baſte e Meater, and 
Rick. ſba ves. 

* make a grand Sallet. 116 
To ſowcea Pigge. 117 
To make Puf. paſte. 213 
To roaſta Legge of Mutton, or a Cowes 
Vdder, 111 

To make an Oliue Pye to bee eaten hot. 
122 
To roaſt a ſhoulder of Mutton to ſerue for 
either dinner or ſupper, 124 
To bake a chicken. Pye to be eaten hor. 124 
To roaſt a Neates- tongue to be eaten hot. 
| 125 
To bake a Neates tongue to bee eaten hor, 
8 0 126 
To roaſt a Pigge with a Pudding in his 
bellie. f | 127 
To bake a Pigge to be eaten hot. 128 
Another way to roaſt a Legge of Mutton. 


129 
¶ To bake a ſteake · pie of the ribbes of Mut · 


ton, 


Mutton. | 114 
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bon, to be eaten hot. 11 . 
To roaſt a Necke of Mutton: 
To make a Hartichoak Pie to be eaten hor 


13 
To roaſt a Shoulder; or Hanch of Veniſo 
or achine of Mutton, 4 
To make Chewets of Veale. 
To roaſt a Capon with Oyſters and che 
nutz. 
To bake a Quince, or a Warden Pie, lor 2 
the fruit may bee red, and the cruſt pale 
and tender. 136 
To roaſt a ſhoulder or a fillet of Veale wit 
farcing hearbes 13 
To frie Calues feet, or Trotters 138 
Buttered Loauecs x30 
To frie Sheepes rongues, Deeres * 
or Calues tongues 
Boyld Sallets ny 
A baktePudding after the Italian faſkion 
14 
To make puffes 1431. 
Blanch Manchet to beo made in a "_ 


Tombs Pcaſcods, or Dolphins of Mar 
w or of a roaſted Kidney of Veale 14. 
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A Table tothe Books of Carning and 


Sewing. 
Ermes for Caruing. 151 a 
3 The Office of the Butler and pantler, 
Yeoman of the Celler and Ewery, 15z 4 
The Sewing of Fleſh, 158 
[The Seruice of Fleſh, . 
The Caruing of Fleſh, 159 


JSawees for all manner of Fowles, 163 
37] The carniag of all manner of Fowle. 166 
Seruice for the foure quarters of the yeere. 


174 


Sewing of F*ſh, firſt, ſtcond, and 
third Conrſe. „5 
Atuing of Fiſh. 179 
 YLSawces of all Fiſh, - ; 
Chamberlains Office. = £7 
Theknowledge which ought to bee ina 
Marſhall, and Vſher. ha „ 
An excellent Receit for to make the beſt 
Ipocras. 1870 
An approued Reccit for a Conſumption 
though the party be far ſpent. 1 
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